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Ae TwELVE Rense Curious - 
and Uncommon REece1yTs in. +. 


Cook ERV, Pxestrvinc, CANDY ' ' 
PASTRY,  PicKtine, | COLLARING, So. 9 
W T 
Plain and eaſy InſtruQions for Preparing and Dreſing every” , 
| Thing ſuitable for an Elegant Entertainment, from Two 
_ Diſhes to Five or Ten, &c. and Directions for rangiag 


them in their proper Order: 1 
Alſo a copious and uſeful Bill of Fare, of all manner of Proviſions 3 in 2 2 


Seaſon, for every Month in the Year ; ſo that no Perſon need be at a 9 "8 
Lols to provide an agreeable Variety, ata moderate Expence. 5 


Together with Directions for Making all-Sorts of Wine, Mead, Cyder,. 
Shrub, Se. and Diſtilling Strong- Waters, Ce. after the moſt approved 


Methods: For Brewing Ale and Small-Beer in a cleanly, frugal Man ISS 3 8 | bY 3 
ner: And for Managing and Breeding Poultry to Advantage, 2 
Likewiſe ſeveral uſeful Family Receipts for taking out Stains, preſerving: --, 
% Furniture, cleaning Plate, taking Iron-moulds out of Linen, Ce. * © US 
As alſo, eaſy Tables, of Sums ready caſt up, from one Farthing to one 6 


Pound » for the Vle of thoſe not converſant- in Arithmetic : And 
Tables ſhewing the Intereſt of Money from 3, 3 1. 4, and 5 ad Cent. 
from one Day to a Vear. 

The Whole is-ſo.contrived as to contain as much as any: Book of” Saks: 


the Price; and the Excelleney of the Receipts renders it the moſt- 
uſeful. Book. of the Kind. ; 


' By Mrs. SARAH HARRISON, of Devonſbire. 


The SIXTH EDITION, reviſed-and-correted.. Þ 2 
'Fo which is now added ſeveral modern Receipts, by very good Judges: e 
of the ſeparate Articles, particularly to dreſs Turtle, Se. =D 
Alſo, Every one their or Phyſician ;. A Collection of the-moſt approved. 2 


Receipts for the Cure of moſt Diſorgers- incident to Human Bodies. 
Careſully compiled by MARY Monx RIS. | 
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cab IN'CE my firſt Endeavours in this Way, 
(imperſect as they were) through your In- 
cdulgence, have met with a very favourable 
FEReception from the Publick, I thought my- 
JIG ſelf obliged, in Gratitude, to reviſe the 
former Impreſſion of this Work, to digeſt it 
in ſome better and more regular Method, and 
to improve it, as far as in me lay, by procuring a large 
Number of new, uſeful and ſcarce Receipts, ſuch as never 
appear d in any Collection before, and were to be met with 
no where but in the Cloſets of the Curious. | | 
In order, therefore, to proſecute this my Deſign with the 
better Succeſs, and to . this Collection equal at leaſt, if 
not preferable to any other hitherto extant, tho' held up at. 
a much higher Price; I have not only conſulted all my Fe- 
male Friends and Acquaintance, who have diſtinguiſhed 
themſelves by their good Qfeonamy, and have acted for 
many Years in the Capacity of Houſe-keepers in private Fa- 
milies ; but have made my Application hkewiſe to ſome par- 
ticular Gentlemen of indif tte udgment, who make the 
Art of Cookery in Jun their daily Study, and publielc 
Employment. And ſince I have had the Happineſs of their 
friendly Advice and Aſſiſtance, join'd to my own long Expe- 
rience, I flatter myſelf that the following Sheets will be 
look'd upon as A Compleat Syſtem of a Houſe-keeper's Duty; 
unk chat the Bills of Fare 9 I have here given you, _ 
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i  DEDICHTION. 
fo wall contriv'd, fo uſeful, and fo copious, that they will 
never be ſurpaſs d by any future Author on this Topick. © 
Give me Leave, LADIES, further to aſſure you, that 
throughout the various Inſtructions here laid down for the 
Preparation of the moſt faſhionable Diſhes, I have made it 
my peculiar Care and Study to recommend ſuch Ingredients, 
as, tho highly agreeable, might be purchaſed at a moderate | 
ence, and to render, as far as the Nature of the Thin P 
would bear, an Elegance in Eating no ways inconſiſtent with 
Frugality and good Conduct. 1 
To conclude, and that I may not treſpaſs too far on 
Patience and good Nature, or take up too much of your 
Time from the more important Affairs of your Families, I 
hereby ingenuouſly acknowledge, that I have exerted all the | 
Art and Induſtry I can boaſt of, in compleating this 
PockxET-Boox, compil'd for your Service, and intended as 
your daily Remembrancer; ang, that I am not conſcious to 
. myſelf of having omitted one Article of any real Importance 
. to be further known; and therefore, ſuch as it now appears 
to be, I freely ſubmit it to the Cenſure or Approbation of 
the candid and impartial Reader. I am, with all due Sub- 
miſſion and Ref 4 6 


LADIEs, 


| Tour moſt humble, on 
SARAH HARRISON, 
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ur keckot# O W lightly foever Men eſteem thoſe Feminine 
1 © K+ Arts of Government which are praiſed in the 
he NA Regulation of an Houſhold, I may venture to 
us ert, that they are of much more intrinfick 
as Value than ſome admired Branches of Litera- 
o * ture; for to ſay the Truth, what can be reallß 
ce of greater Uſe, than by Prudence and good Ma- 
we nagement to ſupply a Family with all Things that are conveni- 
of ent, from a Fortune which, without ſuch Care, would ſcarce 
b afford common Neceſſaries? Certainly no Art whatſoever, re- 


ting to . Things, ought to claim a Preference to that 
which makes Life eaſy. 428 8 
] den the wiſeſt, and moſt ya have ſaid all they can, 
it evill be found a Thing impoſſible to perſuade Men out of the 
moderate and reaſonable Gratifications of their Appetites; a good 
5 Dinner will be ever preftrable to a bad one, and there are but 
N. few Philoſophers, now-a-days, to be found, who are ſo ab ſſemi- 
ous, and ſo mortified to the World, as to prefer a Diſh of Roots, 
or a fimple Mutton-Chop, to a well dreſid and elegant Enter- 
tainment. ' But as it is not every one's Fortune to have a large 
and plentiful Eflate, altho' at the ſame Time they want not a 
Delicacy of Genius fitted for the Uſe of it ; ſo that Species of Oeco- 
nomy called Houſewifry comes naturally in here, inaſmuch as it 
zeaches how to ſupply the Deficiency of Wealth, by dreſſing and 
difpofing Things in the moſt;elegaut Manner. 

As this was the main End propoſed in the e this Col- 
lection, fo, without Falſhood or Vanity, it may be averr'd that 
nothing hitherto publiſhed can, in that Reſpect, be near fo uſeful; 
for, in the firſt Place, the Receipts are excellent in their Kind, 
tho at the ſame Time all poſſible Care has been taken, in general, 
to fingle out the leaſi —— and the leaft embarraſi d: 

T0 2 ed few 
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ſew godd Ingredients make the beſt Diſhes, and a Crowd of 
reh Things are apter to ſatiate, than to pleaſe the Palates of 
thoſe who have the niceſt Taſte. ; 

Again, the Bill of Fare is a new and admirable Contrivance, 


to ſupply, at one View, the frugal Miſtreſs of a Family with a 


perfect Knowledge of every Thing that is in Seaſon; ſo that ſhe 


has nothing more to do than to ſeleft what is fitteſt for the Table; 


and the Receipts at firſt Sight direct how, and in wvhat Manner, 

it may be dreſs'd, fo as to give the greateſt Satisfaction. a 
The Country is the Place, where, genergily, Works of this 

Nature are beſt received: TI have therefore added an Appendix 


of the moſt efficacious Preſcriptions, from the muſt admired and 


applauded of the Faculty. Where People live at a great Di/- 
tance from large Towns, Things of this Nature are, J am ſenſi- 
ble, highly. uſefie ; and I dare be anſaverable for their Safety: 
So that 1 humbly. hope this Collection, in the Form it now. ap- 
pears, ill be deem'd. A Compleat Sy ftem of good Houle. 
wifry, allow'd by all impartial and unprejudiced Readers to an- 
fewer, in all Reſpedts, to the Title which. it bears; aud, con- 
Herring the eaſy Price of it, be an acceptable. Service to the 
Publick. | A. en | 
VN. B. This Sixth Edition is greatly altered and correct- 
ed for the better; having added ſeveral new and modern 
Receipts, that J have been favoured with, by. Rexſans of 
known Abilities; and tis now ſo. well contrivedi in tha 
Method of Printing, as-to-contain as much as thoſe that ate 
double the Price. | Reap mn? 
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General Directions for Jmall F amilies; ſhewing hes 
ought to be kept always in the Houſe. for Kitchen Uſe; as oh 
the ſeveral Sorts of Provifions which may be had for 
every Month in the Year, and how to rtr! them in the moſt 
1 Ammer. | 


took My S I have been 8 on to 1 this fol. 
© + lowing Receipts, I thought it neceſſary to | 
- acquaint the Reader with the Deſign of - 
> the Undertaking, which is to inform ſuch - 
Houſe-keepers, as are not in the higher 
Rank of Fortune, how to Eat or entertain 
Company in the moſt elegant Manner, at 
a 8 Expence. | 
I have experienced in my own Honſe-keeping, that to buy 
Things at the firſt Hand, is to ſave at leaſt one Third of the 
Expence: And by c ving in the Country remote from a 
Market Town, I leer it ſo; where I could not alway 
ocure ſuch good Things as I would, tho' I was at th 
Trouble of ſending a Man and a Horſe for them; and When 
I was in London the Caſe was much the ſame, if. J ſent for 
Spices, or Things of the like Nature, to the Chandlers 
Shop, by little and little. I therefore adviſe you to lay in a 
Store of Spices, bought at ſome noted reputable Grocers, 


as Nutmegs, Cloves, Mace, Cinnamon, Ginger, Jamaica 
Pepper, B ck Pepper, and Long Pepper, that you may 
155 the Sweet Herbs, 


always have them dry 25 78 in Paper 
ys * y 13 
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Bags from the Duſt ; ſuch as Red Sage, Thyme, Sweet- 
Marjoram, Mint, Pennyroyal, and all ſuch others as you 
may want to ſeaſon any Diſh you are about to prepare ; 
neither ought you to be without Shalots, Onions, and ſuch 
like; befides Orange and Lemon Peel dried, Capers, Pickled 
Walnuts, Pickled Cucumbers, Cucumbers in — An- 


chovies, Olives; Pickled Maſhrooms, or Muſhrooms dried 


and powdered, or Kitchup, or Muſhroom Juice, or Muſh- 
room Kitchup ; but if you have a Garden, then moſt of the 
Sweet Herbs may be gather'd at any Time, except the 
Mint, or the Pot Sweet-Marjoram, which laſt are not good 
in cold Weather. POE | TE 
When you are provided efe Things, may at- 
empt of the following Diſhes ; for I odor 3 
have Currants, Raiſins, and Sugars at Home. Remember 
that good Lisbon Sugar is better for your Cookery, than Loaf- 


Sugar: The latter is only uſeful to grate over Puddings or 


The next Articles to be confider'd, are the ſeveral Seaſons 
of Fiſh; Fleſh, Fowl, Roots, Herbs and Fruits, that we may 
not be at a Loſs how to provide a Dinner, upon any-emer- 

ent-Occaſion ; and as our Memories may ſometimes be de- 
Kcient; I have added a Bill of Fare, for every Month in the 
Year, which I am of Opinion will be of daily Service to 
every Houſe-keeper. | 1h DE. 
It is to be obſerved iby the way, that in all Dinners, if 
they conſiſt only of two Diſhes, one fhould be Boil'd, and 
the other Roaſted or Baked; and likewiſe, that in every 
Entertainment, the boil'd Meats fhould:come firſt. 


N. B. See the Bill of Fare far every Month in the Year. 
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General DireBtions for Markiting; and the Seaſons of the Year 
©. for *Butcher's Meat, Poultry, Fiſh, Herbs, Roots, Fruit, 
es How to chuſe Buteber s Ment. | 
LAM. In a Fore-Quarter of Lamb, mind the Neck 
Vein; if it be a Sky- blue, it is new) and goed; but if 
greeniſi or yellowiſh, it is mear-tainting, if not tainted al- 


ready. In the Hind-Quarter, imell under the Kidney, and 
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mind the Eyes, if they be ſunk or wrinkled, it is ſtale; if 


the Fleſh cloſe-grained and tough, not —_ in, when 
e 


is to be ob as by Lamb. 


firm than that of a Cow-Calf, and the Fat more hard and 
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try the Knuckle; if yon meet with a faint Scent; and che 
Knuekle- be limber, it is ſtale killed. For a Lamb's-Head, 


Ste 


plump and lively, it is new and ſweet. 


— — — 
— ts. 4 th. a 


MU If the Mattan be young, the Fleſh will pinch 
. anJremaio tO; if ranng, - 

the Fat will eafily part from the Lean; if old, it will ſtick 
Strings and Skins: If Ram-Mutton, the Fat feels ſpungy, 


dented by your Finger; if Ewe-Mutton, the Fleſh is paler 
than Weather-Mutton, a cloſer Grain, and eafily parted. 
If there be a Rot, the Fleſh will be paliſh, and the Fat a 
faint whitifh, inclining to yellow, and the Fleſh will be looſe. - 
at the Bone ; if you ſqueeze it hard, ſome Drops of Water 
will ſtand up like Sweat. As to Newneſs ar Staleneſs, the ſame 


FE 4L. Tf the bloody Vein in the Shoulder looks blue, 
or abright Red, it is new killed: but if blackiſh, green- 
Iſh, or yellowiſh, it is flabby and ftale; if wrapped in wet 
Cloths, fmeH whether it be muſty or not. The Loin fuſt. 
taints under the Kidney, and the Fleſh, if ſtale killed, will 
be foft and flimy. * 
| Gt rh 83 8 ſp at the upper A and 
ou will perceive ſome duſky, wiſh, or greeniſh Appear- 
— ; the Sweetbread on he Breaf ke? Er Tan 
wiſe it will be freſh and good. | | 

The Leg is known to be new by the Stiffneſs of the 
Joints ; if limber, and the Fleſh ſeems clammy, and has 
green or yellowiſh Specks, tis ſtale. The Head is known 
as the Lamb's. The Fleſh of a Bull-Calf is more red and 


eurded. 


i. 


BEEF. If it be right Ox-beef, it will have an open 
Grain; if young, a tender and oily Smoothneſs: If 
and ſpungy it is old, or inclining to be ſo, except 
Neck, Briſcuit, and ſuch Parts as are very fibrous; which 
in young Meat will be more rough than in other Farts. A 
Carnation pleaſant Colour, betokens good ſpending Meat; 
he Sewet a curious White, yellowiſh is not 10 pro 
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s V, Houſtheeher's n 
Com, beef is leſs bound, and cloſer grained than the Ox, 
the Fat whiter, but the Lean ſomewhat paler; if young, the 


e, you make with your Finger will riſe again in a little 


Bull beef is of a cloſer Grain, a deep duſky Red, tough 
in pinching, the Fat ſkinny, hard, and has a rammiſſi rank 
Smell; for Newneſs or Staleneſs, this Fleſh bought has 
but few Signs, the more material is its Clammineſs,- and the 
reſt your Smell will inform you. If it be bruiſed, theſe 


Places will look more duſky or blackiſh than the reſt. 


PORK. If it be young, the Lean will break in pinch- 
ing between your Fingers, and if yon nip the Skin with 
your Nails, it wilt make a Dent; alſo if the Fat be. ſoft and 
pulpy, in a Manner like Lard: If the Lean be tough, and 
the Fat flabby and ſpungy, feeling rough, it is old; eſpeci- 
— 45 the Rind be ſtubborn, and you cannot nip it with your 
If of a Boar, tho' young, or of a Hog gelded at full 
Growth, the Fleſh will be hard, tough, reddiſh, and of 
a rank Smell; the Fat ſkinny and hard, the Skin very 
thick and tough, and, pinched up, it will immediately fall 
again. . | 19 
2 * for old or new killed, try the Legs, Hands, and Springs, 
by putting your Fingers under the Bone that comes out; for 
if it be tainted, you will there find it by ſmelling your Fin- 
gers; beſides, the Skin will be ſweaty and clammy when 
Fate, but cool and ſmoth when new. a 
If you find little Kernels in the Fat, like ſmall Shot; if 
many, tis meaſy, and dangerous to eat. 1 


| Hew to chufe Brawn, Veniſon, Weſtphalia-Hams, &c. 


BR An N is known to be old or young, by the extraordi- 
nary or moderate Thickneſs of the Rind; the thick is 


— 


old, the moderate is young. If the Rind and Fat be very 


tender, it is not Boar-brawn, but Barrow or Sow. 


ENISON. Try the Haunches or Shoulders under 
the Bones that come out, with your Finger or Knife, 
and as the Scent is. ſweet or rank, it is new or ſtale; and 
the like of the Sides in the moſt fleſhy Parts: If _—_— 


1 4 
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they will look greeniſh in ſome Places, or more than ordinary 
black. | 99 Hoofs, and if the Cleſts are very wide 
and tough, it is old; if cloſe and ſmooth, it is young. 


* 
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VE Seafen for Veniſon. The Buck-Veniſon begins in 
May, and is in Seaſon till A4//-hallows Day; the Doe is 
in Seaſon from Michaelmas to the End of December, or ſome- 
times (according as the Seaſon proves) to the End of Ja- 


nua y. 
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| Knife under the Bone that. ſticks out of the Ham, and 
if it comes out in a Manner clean, and has. a curious Flavour, 


it is ſweet and good; if much ſmeared and dulled, it is taint- 


Engliſb Gammons are tried the ſame Way; and for other 
Parts try the Fat, if it be white, oily in feeling, and does 
not break or crumble, and the Fleſh ſticks well to the Bones, 
and bears a good Colour, it is good; but if the contrary, 
and. the Lean has ſome little Streaks of yellow, it is ruſty, ar 
will ſoon be ſo. PE] 5 * 


BUTTE R. When you buy Butter, truſt not to that 
Which will be given you to taſte, but try in the middle, 
. Taſte be good, you cannot be de- 
ceived. 
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CHEESE is tobe choſen by its moiſt and ſmooth Coat; 


if old Cheeſe be rough-coated, „or dry at Top, 


2 of little Aces or Mites. it be over 1 
oles, moiſt or ſpungy, it is ſubject to Maggots. If any 
ſoſt or ee Place appear on the Outſide, try how deep it 
goes, for the greater Part may be hid within. ISA 


EGGS. Hold the great End to your Tongue, if it feels 


warm, be ſure it is new; if cold, ir is bad; and ſo in 


3 


Proportion to the Heat and Cold. ſo is the Goodneſs of the 
Egg. Another Way to know a god Egg is, to put the 
Egg into a Pan of cold Water, the freſher it be, the ſooner 
it will fall to the Bottom; e 


* 


Fo © The Houſe-keeper's Dire con- 
. To keep Eggs good, place them all with the ſmall End 
downwards in fine Wood Aſhes, turning them once a Week 
End-ways, and they will keep ſome Months: TIL Dre be 


| „ :- cla... 
CAPON. If he be young, his Spurs are ſhort,” and 
his Legs ſmooth; if a true Capon, a fat Vein on the 
Side of his Breaſt, the Comb pale, and a thick Belly and 
Rump. If new, he will have a cloſe hard Vent; if ſtale, a 
looſe open Vent. | 3 


e 


A COCK, or Hen, &c. If the Gerl de young, his Spars 
are ſhort and dubbed, but take particular Notice they 
are not pared or ſcraped ; and obſerve his Vent, as for the 


3 : 
f the Hen is old, her Legs and Comb are rough ; if young, 


ſmooth; and for her Vent, ſee the Capon. 


URKEYS. If the Cock be young, his Legs will be 
black and ſmooth, and his Spurs ſhort ; if ſtale, his Eyes 
will be ſunk in his Head, and his Feet dry; if new, the Eyes 
lively and Feet limber. | ns 


1 


For the Hen obſerve the ſame Directions; and moreover, 
if ſhe be with Egg, ſhe will have a ſoſt open Vent; if not, a 
hard cloſe one, | RE. 

Turkey-Poults are known the ſame Way, and their Age 
cannot deceive you. 5 5 3 


GOOSE. If the Bill be yellowiſh, and have but few 
Hairs, it is young; but if full of Hairs, and the Bill and 
2 red, it is old; if new, limber footed; if ſtale, dry 
footed, | | 
For a wild, or Bran-Gooſe, obſerve the ſame Directions. 


D UCKS, Wild or Tame. The tame Duck when fat, is 
hard and thick on the Belly; if lean, the contrary : 
If new, limber footed; if ſtale, dry footed. 
A true wild Duck has a reddiſh Foot, and ſmaller than 
the tame one. „ 


: 25 ODHWHWIl TS, 5 De Neg. "Gall, Dotterels, | 


and V heat- Ears. If theſe be old, their Legs will be 
rough; if young, ſmooth ; if fat, a fat Rump; if new, limber 
«footed; if ſtale, dry footed. - Pheaſants 


— 


1 _F Aa 


& N. W A. 


Sal M ane 


. Thruſh, Larks, &c. | 


Parts, and the Body limber; if the Cleft in her Lips ſpreaꝗ 
90 5 „ »bofoag? 05457 Hd ator 2 Ng21 ol 


for Marketing. =_Pocket-Beok. oy 
DHEASANT, Cech and Hen. The Cock, when youn 
P has dubbed Spurs; when old, ſharp ſmall ones; if —4 
a faſt Vent; if ſtale, an open flabby one. 7 2K EE 
The Hen, if young, has ſmooth Legs, and her Fleſh of a 


curious Grain ; if with Egg, a ſoft open Vent, and if not a 


cloſe one. For Newneſs or Staleneſs, ſee the Cock. 
HAN H and. Pheaſont-Poults, If new, they will. be 
ſtiff and white in the Vent, and the Feet limber; if fat, 


a hard Vent; if ſtale, dry and limber footed ; and, if touch- 
ed, they will peel. | | . 


— 


H EAT H-Cock, and Hen. If young, they have ſmooth 
Bills and Legs; and if old, rough. For Newneſs or 
Staleneſs, ſee the laſk = 407 ents 
PARTRIDGE, Cock and Her, If old, the Bill is 
white, and the Legs bluiſh ; if young, the Bill is black, 


and Legs yellowiſh; if new, a fait Vent; if ſtale, a green 


and open one. If their Crops be full of green Wheat, they 
may taint there; to know which, ſmell in their Mouth, 


WJ 29D COCK and Snipe, The Woodcock, if fat, 

1s thick and hard; if new, limber footed ; when ſtale, 

dry footed; or if their Noſes are ſnotty, and their Throats 

muddy and mooriſh, they are naught. A Snipe if fat, has 

a thick and fat Vent, and a fat. Vein upon the Side of the 
Breaſt, under the Wing. For the reſt, bke the Woodcock. 


DOFES or Pigeons. To know the Turtle-Dove, look 
for a bluiſh Ring round his Neck, and the reſt moſtly 
white. The Stock-dove is bigger; and the Ring-dove is 
leſs than the Stock dove. The Dove-houſe Pigeons, when 
old, are red legged ; if new and fat, they will feel full and 
fat in the Vent, and are limber footed; but if ſtale, a flabby 
And thus of Green or Grey Plover, Feldefare, Blackbird, 


- 
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R Leverets, and Rabbers. The Hare if new, wil 


* 


* be whitiſh and tiff; if ſtale, the Fleſh | 1:ckiſh in mog 
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1 — chav -old, they are dry and 


if Tatge. 
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d ions 
5 5 Gd. and 
41 ithe is young, her Ears 


me de 

To khow a true Leveret, feel on the Fore- Leg near che 

Foot, and if chere be wHmall Bone or Knob it is right, if 

not d- i: Hare. For · the reſt; obſerve as in the Hare. 
- ARabher if ſtale, will be limber and ſlimy; if new, white 

and'\Riff; if old, her Claws very long and rough, the Wool 

— with grey ee "if young, the Ss and Wo! 
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* - Now 2s. F Te Mitt) Vi 
DAL o Pie, Tyvur, Carp, Tena, Bardbel, 
Chab, Ruff, Bel, Smelt, Shad, Whiting," &c. All theſe 
2 Trenne dernew or Hale, by — Colour of * Gills; 
their e or Hardneſs to o hanging or keeping 
up their Fins, the ſtanding er OY of their 8 &c. 
or r by fmelling their Gills. 


7 BOT. He is R Þy 1 his Thickneſs 332 

neſs; and if his Belly be of a Cream colour, he muſt 
ſpend well; but if chin, and his "as of a bluiſh en he 
will cat very looſe. IS 


O D and abe. Ude kim ＋ his - Thickneſs — 
bis Head, and the Whiteneſs of his Fleſh, hen it is cut. 
and 1b 0 Fits! Coding. 


1 
— 29 Ps: Sl Inch, 1 3 
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TVG. For dried I hoſe an c is Ticker 
L. in the Poll, and the Fleſh of che 3 . 
Sea Tad ee TFheke are choſen d 

Thickneſs,” 8 "ſweeteſt, 4 


* 


— n 


"GOALS: ————————— and stiff- 
neſs; when their Bemes are of a Cream colour, they 
Aſperd the firmer. 


4 4 & II <7 Ss a tk i I a i "1 


1 Tan EON Ifir erte without crumbling; and the 


Veins and Griftle-give # true Blue, Where they appear, 
ii the F leſh a perfect White, then conclude jt to be good. 


Frei 


for Marketing. ing ©: JO 
RE &. H r Mackarel. . 

FE. lively and ſhining Redneſs, their ER 

Fleſh. is iff, then they are new; but if aas. * 

finking, and wrinkled, and. the Tails limber, they for th 

P TAIGE and Floundes, Tf chey are fil — Boos 
be not ſunk or look dull, they are new; the contrary 

when tale. - | The 2 Sort er Plaice look bluiſh. on 0 


— 


2 0 2 SE RS. pes — by their Weight, the — 
Vieſb ere the, beſt. if no. Water die in them: E new, the 
Tail will be full ſmart, like a 8 ring; if full, the middle of 
che TI ill be full of hard, reddiſh ſkinned Meat. A Cock- 
Lohſter is known. by the narrow Back, part of the Tail, and 
the two uppermoſt Fins within hig Tail, are ſtiff and hard ; ; 
but the Hen is ſoft, and the back of her Tail broader. | 


fp RAB-FISH, Prawns, and Shrimps The rſt, if ſtale, 
will be limber in their Claws and Joints, their red Colour 
turned blackiſh and duſky, and will have an ill Smell under 
their Throats. 
The two latter, if ſtale, will caſt a kind of ſlimy Smell, 
che Colour ding, _ they Air; ; otherwiſe all of them 


are are good. 


P. 10 K L E D-Salmen. If the Fleſh feels 2 and the 
Scales are · Miff and ſhining, and it conies in Fleaks, and 


parts with crumblin 1 it is new and good, and not 
otherwiſe on 


: — S228 
IEEE For Roaſting and Boiling Butcher's Meat, &c. 
Fer RoasTING. 


I uſt firſt deſire the Cook to order her Fire according to 
what ſhe has to dreſs ; if any Thing very little or thin, 
then a pretty little briſk, Fire, that it may be done quick and 
nice; if a very large Joint, then be ſure a good Fire be laid 
to calee. Let it be clear at the Bottom, 2 your Meat 
is half done, eee W 5 
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To Age Bod -If the Ribs, ſprinkle it with Salt for half 
= an Hour, dry and flour it; then butter à Piece of Paper 
very thick, and faſten it on the Beef, the buttered Side next 
it. If a Rump or Surloin, do not ſalt it, but lay it a good 
Way from the Fire, baſte:it once or twice with Salt and Wa- 
ter, the with Butter f flour it, and; keep it bäſting with 


what drops from: i When,,you eie rail of jr draws 


to the Fire, (which is a Sign in all Roaftings)-it is near 
enough; then take three Spoonfuls of Vine 
Water, a Shallot, a {ſmall Piece of Horſe-Radiſh; two Spoon- 
fuls of Kitchup, and half a Gill of Claret; baſte it with this 
once or twice, then ftrain it, and put it under your Beef; 
arniſh/it with Horſe-radiſh and red Cabbage. 
VN. B. Never falt your roaſt Meat before you lay it to the 


Fire, (except the Ribs) for that draws out all the Gravy. - 


If you would keep it a few Days before you dreſs it, dry 
it well with a clean Cloth, then flour it all over, and hang it 
up-where the Air may „ on imma nnens 


O roafl Lamb or Button, Before you lay it down, take 

Care to have a briſk: Fare. The Loin, the Saddle of 
Mutton, (which is the two Loins), and the Chine (which is 
the two Necks) muſt be done as the Beef,” except the laſt 
J afting there mentioned, But all other Joints of Lamb or 
Mutton muſt not be papered; and juſt before you take it 
up, dredge it with a little Flour, but not too much, for that 


takes away all the ſine Taſte of the Meat. 


VM. B. Be ſure to take off the Skin of a Breaſt of Mutton, 


7 


before you roaſt it. 


ELSA 8 8 
* re ö 


T O roaſi Veal. If a Shoulder, baſte it with Milk till half 
done; then flour it and baſte it with Butter. If a Fillet, 
ſtuff it with Thyme,” Maijoram,'Parfley,. a fmall Onion, a 
Sprig of Savory, à Bit of *Lemon-peel cut very ſmall, Nut- 


meg. Pepper, Viaee, Sak, Crumbs ef Bread, four Eggs, a 


arter of a Pound of Bütter 6r Marrow, min'd with a little 


Qu 7 g ; ; = 
Flour to make it tf?” Half of Weich. put into the Udder, and 


* 


the other into Holes made in the fleſßy Part- 
153 ein, or Fillet not Müffed, be ſure to paper the Fat, 


that as Title wa be loſt” as pofnble. Al Joigts are to be 


when you lay it down, baſte it with good Butter, (except it 
_ | Ga 


„ à Pint of 


if Wl Þ< the Shoulder as aforeſaid, and that mop be done the ſame, 
f you rather chuſe it) and hen it is hear enough, baſtr it 
r in, and dredge it wih à Tale Flour.” Tpe Bread muff be 
+ roaſted with the Caul o till it is enough, and the Sweet - 
d bread ſkewered on the ackſide of the'Breafſt Mhem it is 


4 nigh enough, take off the Caulg baſte"it and/dredgerit with 
a very little Flour, Alk tlieſs' are 0 be-ſent tir; Table with 


melted | Butter, and garniſhed with iced Lemon. 8901 a 180. 
of | TO maſt a Pig. After you have wiped it very dry with a 
-S clean Cloth, take a Piece of Butter, and Crumbs of 
7 Bread, of each a Quarter of a Pound, a little Sage, Thyme, 
ot, Parſley, Sweet May ee Salt, and Nutmeg, the 
10 Volks of two Eggs, * 1 x heſe together, and ſew it up in the 
Belly. Flour'it yery thick”; then Tpit it and lay it to the Fire, 
taking Care that your Fire burn well at both Ends, or till it 
a 4 does Pag a flat Iron in the Middle of the Grate. Continue 
2 flouring it till the Eyes drop out, or you find the Crackling 
{27 hard; then wipe it clean with a- Cloth, wet in Es 
ke Water, A haſte i with Butter. As ſoon as the Gravy be- 
of gins to run, pur Baſons in the Dripping-Pan'to receive it. 
1 When you perceive it is enough, take about a Quarter of a 
aft Pound of Butter, put it into a coarſe clean Cloth, and, hav- 
Nr ing made a clear briſæ Fire, rub the Pig all over with it, till 
* the Crackling is n criſp, and then take it from the Fire. 
0 Cut off the Head, and cut the Pig in two down the Back, 
where take out the Spit. Then having cut the Ears off and 
3 placed one at each End, and alſd the under Jaw in two, 
4 and placed one at each Side, take ſome good Butter, melt it, 
7 mix it with the Gravy received in the Baſons, and the Brains 
2 bruiſed, and a little dried Sage ſhred ſmall; pour theſe into 
af the Diſh and ſerve it n whbigod? £3. ods... 
ec, Nr — TT TI—— 
20 roaſt Pork. Pork muſt be well done, or it is apt to 
ut- ſurfeit. When you roaſt a Loin, take a ſharp Penknife 
„ à and cut the Skin acroſs, to make the Crackling eat the 
ttle better; the Chine you muſt not cut at all. The beſt Way 
and to roaſt a Leg, is firſt to parboil it, then ſkin it and roaſt it; 
115 baſte it with Butter, then take a little Sage, ſhred it fine; a 
Fat, little Pepper and Salt, a little Nutmeg, and a few Crumbs 
be of Bread; throw theſe all over it all the Time it is roaſting; 
ire; then have a little drawn Gravy, to put in the Diſh with the 
t it 2 | Crumbs 
be | 
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Grumbs.that grep from it. Some loye the ere ſtaffed 
with Onions and Sage fixed ſmall, with a little Pepper and 
Salt; Gravy and Apple-Sauce to it; this they call a Mock- 
Geste, Ahe Spring, or Hand of Pork, if very yon 

ted like, a Pig eats very well, ocherviſe it is beſt boil 
1 ke Spdre-rib ſfould be baſted with a; ps e b a A 
very little;Flour,, and ſame, Sage ſhred fm 5 
with Apple- auce. The beſt Way to re i SE „is 
to roaſt them, baſte them with Butter and TL of Bread; 
5 A litle 0 th and Sis * hea? Face to theſe 


: - 2 - : 
2 r 8 cf — 8 
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FO c, the Mind: — ba Nl. 7 1 At the 

Iime of Yearavhen Houſe Lamb is very dear, take the 
Hind- Quarter of a large Lig, take off the Skin, and roaſt it, 
and it Will eat like Lamb, with Mint- ante, or withs ine, 
or Ce ville. Oranges. Oe EEO 3 | EFT 


1 


4 


& 


To O roa Matton te Paths” Tobe a fat Hint. Dane 

of Mutton, 2005 cut the Leg like a Haunch of Veniſon, 
rub it well with dt-petre; bang it Wu moiſt Place for two 
Days, wiping it two or three "Times" Day; with à clean 
Cloth. Then put it into a Fan, and having boilen u Quar- 
ter of an Ounce of All- ſpice in a Quart of red Wine; pour 
it boiling Hot over your 2 1 and cover it cloſe for two 


Hours; then take it out, 2 lay it to the Fire, and con- 


ſtantly baſte it witli the iquor and Butter. If you 
have a good quick F ire, and your Mutton not prodigious 
large, it will uy. my in an Hour and a Half: Then take it 
up, and ſend it ta Table with ſome good Gravy i in one e 


and ſweet d Sauce in aber. 


—— 


7% $© Wage Take Crambs of "Bread, and Suet 
cut l of each Half a Pound; Parſſey and Thyme 
ſhred fine 1 Sale, Pepper; Cloves, Mace, and Nutmeg pound- 
ed; three dried Maſſie: ons cbt fmall, _ Eggs, a of 
Cites! And to Spoonfuls of Kitchup ;*mix all theſe't 
ther, arid ſew it up in the Belly bf edt, lay it down' al 
a flow Fire, baſte it With Milk, till it becomes very thick; 
then make a briſt Fire, roaſt it for Half an Hour, baſte it 
with auer, d dredger wien a tle kor. 4 6 
20 
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Directions 


for eee 
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Or, Caſe the Hare, and you may land it if y 2 
on he Haunches, then take the Liver and parbeil 
mince it ſmall. add to it ſome grated Bread; ſome —— 
grated Pepper, Salt; Sweet. Maljotam powder d or choppd 
mall; mix theſe well together, ati then butter two or three 
Eggs, and put them to the above Mixture, and make it like 
a Paſte, then put ĩt in the Belly of the Hare and ſerve it u up. 
When you lay it down to the Fire, put into the Dripping· pan 
an Onion eut in two, fix good Cloves, ſome — deal, 
and a little Salt, with three Pints of Water; baſte the Hare 
with this till it is almoſt enough, and then baſte it with But- 
ter; when it is ſerved to the Table, the Liquor in the Drip- 
ping - pan is a proper Sauce for it; you may thicken. it if you 
pleaſe with Butter roll'd in F lour; it is neceſſary to have 
Veniſon Sauce with it, or Gravy Sauce, if you don't uſe the 
Liquor — the W pan; 2 Rs it with Leun or 


Orange 


3]. Or, Set and lard it with — * e it a Pudding 
of grated . Bread, the Heart and Liver being parboil'd and 
chopp'd m_ with Beef Suet..and ſweet Herbs, mixt with 
Marrow, Cream, Spice, and Eggs, then ſow. up his Belly 
and roaſt it. When it is. roaſted, let your Butter be drawn 
up with a Gravy, or Claret... N | 
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TO. u__y a Nallet. Lay them — to. a 1 Fc, 
baſte them with good Butter, and dredge them, with 
Flour... Melt ſome good. Butter, and having hoiled the Livers 
with. a Bunch of Parſley, and chapp'd — ſmall, put Half 
into the Butter, 90/44 er it into 50 _— En 15 mh. 
the other Half. don 100% Fin 


18 " 432 


_ N * 


Tt ee, Wall your Venn in Vin * 


e 2 e Caul, 


or, inſtead „ : Make 2 briſk 
Fire, lay it down, and TED Bae ther till almoſt enough. 
Then take à Pint of C Tel Sance-pan, With 
ſome whole Pepper, tm: * and Mace. our 
this Liquor twice over the Veniſon before you take it up. 


Have Jour Diſh W adi f Coals to kegp it hot. 


Then take it up, fr 


Liquor reg; ver the 
Win and ſexve | it up in the — Diſh wh. e V e Veniſon 
witit 
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| ö 18 Du. Hiuſecheeper's' Mirections 


„ rn e eee 
another. eine | Je 40 
| A Colle v. ea — 7 — ce Bret and 
Y Neck of Mutton together, kin it in the whole Piece, 
then parboil it, and prepare a Mixture of Crambs — or; 
a little Pepper, Salt, Nutmeg, Lemon- peel grated, — a 
little ſweet Herbs; to this put the Volks of fix hard Eggs 
beat in a Mortar, with five Ounces of Butter; mix this with 
- the other Ingredients, then take the Inſide of the Mutton 
and ftrew it upon it, then roll it up as eloſe as you can, bind 
it about with à Fillet; then ſpit it; it muſt be ſpitted through 
the Middle length- ways, and baſted with Butter, ſalting it 
every now and then; then take the grated Bread and ſome 
of the ſame Seaſoning above, ſprinkled upon it before it i is 
enough; when it is enough, ſerve. it with ſtrong Gravy. and 
Lemon Juice, and garniſh with Lemon and Orange ſhced 3 if 
u r are in 1-Senſon,. add fried Oyſters. | 


Werren 4 Fa 


Neat" Tang e roa "A Take a ckled Tonga 190 don 
A it till che Skin 4 come off, 25 when it is ſkinned, 
ſtick it with Cloves, about two Hiches afundler, then / put it 
on a Spit, and wrap a Veal Caul over it, and roaſt it till it is 
enough; then take off the Caul, and juſt froth it up; and 
ſerve it in à Difh with Gravy;- and ſome Veniſon or Claret 
Sauce ina Plate; Oy aner of M and 

Lemon fliced. 13 Bite e WR 
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To roaſt a ee Fac Take a fold Gainers 3 — and 
make a large Hole in it wich a Knife to run length seit 
through it; then make ſome Stuffing of the Liner id, 
ſome grated Bread, ſome Lemon-peel grated, Le fvect 
Herbs ſhred ſmall, three! butter'd|Bfys, nized (all together, 
ſome Salt, Pepper, and N 1 1557 then fill the Hales wich 
the Stuffing 3, you 24 7585 Liter, With fat Bacbn, or 
2 it in à Can 10 0 ly its s . — it « an Venen 
ſewer it on a 7 1 E: 

er Grin Sauce; h . Kee, 50 


ale or 


8 nee 3 3 as > "gd 1 24 2 * = x © 1 MR 
* 4 9p 


7 705 15 'U; 7 Fas you oa ebe br 
75 . 55 Cbobes, and 
wal — ny a When it is ready, 


take 


(S re £m ©. 


. 


_ * * 
N x 
3B . 
a . 
2 


fors Roaſling. Bock Babb. * 19 
take id up, * with eee 


Sauce. Ne ee 8. 


+ oO? 
- . IT. 1 P\ N * N * 4 * 


D Te py - mal ny 
pp 


Salt, arid! à4 Bit of 1 
ter; 1 Sago theſs ger, and put them in the Belly of the 
Gooſe. Then ſph y finge t with white Paper, age it 
with a little Flour, and it With Butter. When it is 
— (Which 18 — by th Legs being tender) take 

it up, and pour through it two Glaſſes of Red Wine; and 
ſerve i 1 the um m_ and Apple-Sauce i in a Baſon. 


4 


. 4 4 1 
* 1 * 8 An ths - 


70 . Take + Quarter of a — 
Veal: erg tre Thyme, Parſley, Sweet · Marjoram, a Sprig 
of Winter Savory, a Bit of Lemon: peel, one Onion, a Nut- 
meg grated; a Dram of Mace, a little Salt, and half a 
Pound of Butter; cut your Herbs very ſmall, pound your 
Meat as ſmall as e, and mix all together with three 
Eggs, and as much Floyr or Bread as will make it of a proper 
Confiſtence; then fill, the Crop of your Turkey With it, 
Paper the breatt, and lay it down at a good Diſtance from 
the Fire- When the Smoke begins to draw to the Fire, 
d.it looks plump, it again, and dredge it Ne 
lou then take it up 2 50. Fade it to Table. e 
See Sauces. * | 
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TO roll a Brea of pM 3 the Mutton, make : a 
Tavpry Forced-Meat for it, wath it over with the Batter 
of Eggs, then ſpread the Forced Meat on it; roll it in a Col- 
Far, and” bini ie with Pack tpread; then! Walt itz 21 under 
3 nib | 
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CG 
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1V#-214 2 = a1 124055 $493 qu 
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5 J | 2 
od aue bas rene ger 76 mud. awd 
al Dire# 


75 . 21 8 2 lis * 
1 00 2 'as a Scum Wi 41 


| ery clean, 

DA youve Thi 15 Handful of Hour in 

eV Which, w! 

falling 300 

e is Cold; 1195 Fol *. 8 
ta Hour 

1 Hünd 


5 185 en the V 
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20 —— Y for 
O boil a Tongue. tbe dried Longus it muſt bo laid bur 
75 in warm Water for ſix 2 then lay it three Hours in — 
freſh cold Water. Then take it out and eng be - 95 5 
which will be ſufficient, outs 75 0 2. 
Pickle, it muſt, es three T a ent = war, 
it till it will peel. DA ke n Wh 
3 Shs Nik 1 1 15 ad. 2 . boſtog's og „ PS e. 2 2 vor) 
470 Wa. 1 If kee 

TO 8 5 it in cold Water two Hours, ET | 5 
clean, and tie it up in clean Hay. Boil it very flow Ws 
the firſt Hour, and very briſk an Hour and a Half more, ns 
Take it up in the Hay, and fo let it ties reer rub the Ti 
Rind with a clean Neue of Flannel. . a of 
Feen IA ee Jor 2 — 1 ſtor 

2 TO boil Houfe- D or Fox. Theſe are beſt boi in W. 
Milk and Water, being tied up in a clean Cloth welt thic 
floured. An Hour will boil it if large, and fo in Proportion wit 
if ſmaller, = 


, * q . 4 
1 1 wy 1111 
. — 
. 
* 


0 boil Pickled. Pork. "Waſh your Pork, and pr 5 


clean; then put it in When the Water is cold, and boil up 
fill the Rind be tender. dou: by, . i 58 32 
Bail d Goofs. When your Coke has 100 ſeaſon d with 8a 
Pepper and Salt for four or five Days, you muſt boil it 4 
about an Hour; then ſerve it hot, with Turnips, Carrots, ＋ 
Fr roſs up with Butter. gh of O Ms 
2 boil Rabbets, P them "or boiling I lard them * 
Tos Bacon; then 11 85 'quick an 9 — en 8 
fake the boi d Liver, and it With 8 — SUE oy 
up together in ftrong Broth, White-wine Vi — ” 
drawn Butter. Lay vour Rabbets i in = Diſh, head pour he 


Sauce all over them; arniſh it with ficed Lemon and. Bar- 
berries; * 4 Fa, He "WH 11 ft W As ay 8 Act k Ad. Jha 


3 


* 
2 


Tos om Str" youk e 85. 


te! 11 ;th Voll 

e Bs 'rhien/'b I thaw za Hor! N Fo 8 8 
begar Mace, Salt, And N negy? e 4. 
Hou 0 e n 2 | 


1 * drawn Butter; 


* / : , ; | 1 
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for Boiling. | 5 Nocbet- Nil — 

pour we. Lear blk over lems garniſh it with cel Lemon 

nn Fe Jid Nx TALLY £3 th 1 ! 2 : 
pice, and Pan them — — 


Ho hate. 92 TEST 
Gaia 12 5 hole Sp 
Hints. of Water, a Quart of 
inegar ; ſeaſon, it with ſa- 


5 


315 3 Tx 


910 J 9 e bt 
White Wine, an art o 
vory Em 8 — boiled, take them up; when cold, 
Var them in chis Pick * "and eat them with Oil and 


18 * 
N . ft wh 


. * in 8 
<>. "EE 5 3's [1E21 e % pes 
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UP Faul, Boll 11 20 9 fot abs "HEY 

' toſs up Veal Sweet-breads;” Artichoke Bottoms, Lamb- 
ſtones, . le, -combs, hard Eggs, rom ſliced in a ſtrong Broth; 
White J. Nuts, Afparagus Tops, and Spice; 
thickey, 81 wha 4 Bit. o e i 17 in er garniſh it 
ene „ --. 


n 


— 


0 


* — 


ert. Boil them as my in Water 
ood, Picce of Bacon; for Sauce draw 

ter, with a, little White Wine, ſtrong Broth, 

| Oylters; put your Pullets in the Diſh;” cut the 

Bacon and lay it about them, with à Pound and Half of fried | 


ene garnifh them with fliced . RY 


2 


; B29 bs . * +. — DAT TU 7 2 ; 
A Tax of Mutton 2 Ya Dawbe.. "Lond your Meat with, Ba- 
con; half waſt it, draw it off the it, and put it in as 
ſmall a Pot a8 will boil it ;-2. Quart of W ny = aPint of 
Vinegar, ftrong Broth, 5 Tics 1 725 , e 


joram, Savory, Onion ale the 
Sauce of ſome of the Liquor, . Ba . 8 | 

two or three Anchavies;; 5 utter, lay 
it in the Diſh, pour. an; the 2 with ſſiced 


3 ＋ 0 
Ne m adds SES ae b 


4 eg of Malton 2'te pain Lare ; it wick Bacon and 

Slices of Veal larded, rell up your Lard in Spice and 
Herbs; then bring chem 40 U —— melted. Lardu hoil the 
Leg in ſtrong roth, ſweet Herbs; an, Onion ſtuclg with C loves; 
when it is ready lay it in a Diſhz lay round, it the Cpllops, 


then pour on it u ors nen with Ry 
and Oranges. yt pre Oro its 7 


Having 


— 
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22 The dance Steaks 


Having giren ſome Pireſtions: for ge 
(being = two moſt:uſual | gee] f Ag ige, .&c, 
mall in the next | Place treat of Steaks 1 e mo 


105 Stow ef fi © 
W bd N a g APES a 05 8 . a5 K 5. 
Various Way? uf: df clit Butler i: hat eule, and; Fi. 

Steaks And Cult. To egoil? bref 7. 


BZ K E F Steaks fried. Tales Rump Steaks, or any other 

tender Part of the Beef, put ſome Pepper and. Salt upon 
them, and then put them in e a Piece of Butter, 
and an Onion, over a Alow, Fire, e and as the 
Gravy draws, pour it from the Beef, adding more But- 
ter at times, till your Beef n then pour in your 
Gravy with a;-Glaſs.. of. Claret or tron! Beer; then let it 


3 juſt boil vp, and; ſes. it ot, With Juie e of Lemon, or a 


little Verjuice. 1 * 11 COTE #*4 &-þ * „ 0 nnn 


BE. E EF Steaks with 77 . Take! ſome tender Beef- 
ſteaks; pepper them to your nd, without Salt, which 
would make them hard; turn them offen; till they are enough, 
which you Tra know, by their feeling | firm; then Salt them 
to your Mi 8 
Sp the Sauce take Oyſters with their 45 uor, and waſh 
them in Salt and Water; let the Oyſter Liquor ſtand to 
ſettle, and then pour off the clear ; ſten them gently in this 
with a little Mace or Nutmeg, ſome hole Pepper, a Clove 
or two, and take care you dont ſtew them to much, for 
they will be hard; When they are almoſt enough, add a 
cis White Wine, ao a 2 8 79 18 in Hlour to 
thic en it. 


a» = wc. 4 


E AL Cullets. Cut Jour Ven e 8 0 ſeaſon —— 
with Pepper, Sales Nutmeg, Sweet-Marjoram, and a 
little Lemon-peel grated; waſh;them;-over with Egg, and 
ſtrew over them this Mixture; lard them with Bacon, dip 
them in melted Butter, and.wrap them in Shoe Papers but- 
tered; broil them on a Gridiron a good Diſtance from che 
Fire; when they are enough unpaper them, and, n them 
with a and Lemon hed. hy "ER 
cot 


„ D oa 2 — IR . 


4x 4 n — 
— „ 


Ck Poe Bob 23 
gte Tae" Sagte Veal, the Volks 


S Ip in meſtedd Butter, s little Salt, ſome 
Nutmeg, an 9 5 5 then di 75 your Veal, 


nd-fry;t jak, . le to kee the 
Butt © ron oi ; then put Ro nal he while Gravy, — 
Wee combat Balls, d N ur 


Lemon, ad Slices of f Bacon fri . | 
FE TE ona” Do fot dip them in ow. ed 
ry, 


th 7 ch Be are tender, but not brown. Take 
your ] Meat out of 8 and pour” alf out, and then put 


i Me Meat FT e "only rot 1225 in ſome 


115 0 
N Fam b 1:50 0 — ade 2 #1 * M$ 4 — CE 
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5 on ZAR RD ED Fea.” ks” A Filler of Veal; ont 
out of it lean Pieces as thick as your Hand ; round them 
up a little, and lard them very thick on the round Side; lard 
five Sheeps Tongues, being hoil'd and blanch'd ; then make 
a wet ſealon'd Forced-Meat with Veal, red Bacon, Beef fuet, 
an Anchovy beaten; roll it into a Ball, then make another 
tender Forced- Meat, with Veal Fat, Bacon, Beef. ſuet, Muſh- 
rooms, Thyme, Spinage, Parſley, Sweet-Marjoram, Winter- 
ſavory, green Onions; ſeaſon it and beat it; when forced 
put it in a Veal Caul, and break it in a little Pot; then = 
it up in another Veal Caul, wet with the Batter of gs ll 
it up like a Polonia Sauſage tie ĩt at both Ends, and 
round, and boil it; your forced Ball 2 baked, — d 
the Middle of the Dim; your” larded Leu in 
ſtrong Broth. fried int Nader of _—_— lay rode it, and the 
2 fried Brown between pour on them a 
. ut it the other F orced- A z cut it as thin as 
alfi6rowhn, and ffy tt i Batter of Eggs chen ſqueeze on 
it an Orange, and garniſh with Lemon and Orange. 


2 f- 
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. L FIN 3 4 Matiitens) 7 cSeaſon your Cutlets of 
r 
Nc; WO. scotch⸗ 1 0 5 A a 
9 eAC On en a Ralber of Bacon — 
de; ro therm or 2 hem off in the Oven; when 
they are 2 5 take 95 Hacbn, and fend up your Col- 
lops and ets wra pp dup in 4 clean white Paper as Let- 
ters, or you may yick thear out, and ſend them up, in a 
agoo 


— * 
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, And! a little l | 
— — — | 
mon p TT Tale 4 Neck ed 
cut it into Steaks fried Iin Butter. Boil the Cragg to 
ſtrong Broth, two Anchor „td Nutmegs, ſome Lemon- 
peel, Fenny- yal Parſley ſured very:{mall; burn a. Bit 
f Burer, 2 in the Liquor and the Veal Cutlets with a 
als of Wine, and toſs them up all together, If it 
be x not thick 28 Hour a Bit of Batter and throw in. Lay 
it into the Diſh, * an Er, 5 dre Salt as 
much as will reliſh, M 98301; 
— .- — 
BEEF Ge r Cut raw; Beck 2 2s: „ yon 1 do 
Veal for Scotch 2 Jay it. wich a little Water in 3 
Diſh; put to it a Glaſs of phat cog e Mar. 


powder'd, ſome E. or-two of 
1 = — == 23 Ariel, wick Fire for 
A a little 1 ———.— Kal of Gravy; chen you may 
Jeg: ſerve it. hot, and min 


mm leg Las 134 


e Wh 
 Anchovy. © 
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F 0 0 Take: ſome Slices of tender Beef, afl 
brit B92 151 2 19 zan Stgwe pan, well fowed,. with à Slice 
ek. Hüte Nr u ct Fires-far-thren Minutes, and the 
| bem, 18 Little; later, a Bunch of ſwoet Herbs, or 
os Ae Own {ome Lemon- peel, wit 
52k, and ſome Nntineg grated ;}cover thei 
chem few l — erh 3 theft put in 
ee Bega, that is not bitter, and fir 
yo ; 


Nt 


P \ 
4-47 8 bas L ; : „ 
e * —— 2 8 „5 
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ets. | Haſhes. Nass- l. 
niſh N your Sauce ;. ſerve it hot, uu gamniſh* with rell Beet- bote 
a — Lemon flic'd; it is a very goott Dh. 


a of | BFT f Hah of; at Iithle Expence. Cur your Beef 1 
Wo B en 7 Sonics for 1 W Coca — 
Salt; e 


in 
e In- Sauce, Jer el 2 Ants 5 
with Beef, and let Ne forif you let it ie too long 
3 it will harden it. 


— KK A little Claret may be put in just before you take it off the 
Veal, Fire; if you uſe no Beer, ſome Muſhroom 8 3 
op to ni with t a A. 

emon- +600 Es Fo WEE IT; 1 the 


à Bit MOTION, to n Take your Mutton not too Woch 
| roaſted, and cut it in ſmall Pieces; then take half a Pint 
If it N of Oyſters, and waſh them in Water, and put them in their 
Lay ¶ own Liquor in a auce- pan, with whole Pepper, ſome Mace, 
Salt as and a little Salt; let them ſtew a little, then put in one An- 
ws chovy, a Spoonful of Kitchen Sauce, or pickled Walnut Li- 
—— || quor, ſome Gravy, if you have it, or Water; then put in 
ald do your Mutton, and a of Butter 7 in Flour; let it 
er in a] boil up till the Mutton i is warm through; then put in a Glaſs 
ze Mar, of Claret, lay it upon ak pros of with” flic'd Lemon 
-two off or Capers; you may add Moſhrooms if you will. 
Fire fork ꝛ⁊w⁊· — 
zu ma TTON. 4 b — or hich Meat. Take 
eil MR: little ſtrong Broth or Water, ns Vii” à little Pep- 
„ per, whole Mace and Salt, a fow Sprigs of ſweet Herbs, a 
_ little Anchovy, two Slices of Lemon; let it ſtew a little, 


Kn then dne Sat s Þarnt: : Serve it with Sip- 
P pets and Pickles. 


n — . 3 W 


deer, an C AL ES Head Haſs." "Your" Calve' — being flit and 
h a. Slice cleanſed, half. boiled, and cold; eut it in thin Slices, and 
and theiſ fry it in a Pan of bin Butter; then having a Toſs-pan on 
erbs, or I the 3tove, with a Pint of Gravy, as much ſtrong Broth, a 
iti Quarter af a Pint of Claret, as much White Wine, and a 
over thell Handful: of ſavory Balls, two or three ſhriveld Palates, a 
put in Pint of Oyſters, Cocks- combo, Lamb-ſtones and Sweet · breads, 
And ſtrai * blanch'd, — with Muſhrooms, Treffies, and 


Morels 


, C N 
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-26 The Houſe-heeper”s -- Stews. 

Morels, two or three: Anchovies, as many Shalots, a Fag. | 
got of ſweet Herbs, toſsd up and ftew'd together; ſeaſon it burn 
with ſavory Seaſoning ;-then ſcotch the other dide croſs and Beer 
croſs, flour, baſte and broil it. The Haſh being thicken d it he 
with brown Butter, put it in the Diſh ;-lay over and about it — 
fried Balls, and the Tongue ſliced and larded with Bacon, B 
Lemon- peel, and Beet- root; fry in the Batter of Eggs ſliced | 
Sweet - breads, carved Sippets, and Oyſters; lay. in your I pet: 
Head, and place theſe in and about the Diſh; garniſh with fat 
ſliced Orange and Lemon, 1 1 7 | 


S ALMAGUNDYZI Take the Lean of ſome Veal that hall 

has been roaſted or boil'd, take none of the Skin, nor foui 
any Fat, mince this very ſmall (you muſt have about half a Ml firo 
Pound of it) then take a pickled Herring, and ſkin it, and let 1 
mince the Fleſh of it, or the Fleſh of four Anchovies ; cut a ſom 
large Onion, with two Apples, as ſmall as the reſt; mix theſe bro 
together, laying them in little Heaps, three on a Plate; ſet hay 
ſome whole Anchovies curl'd, or upright, in the Middle, and you 
garniſh with Lemon and Pickles. This to be ſerv'd cold, Bee 
with Oil, Vinegar, and Muſtard. | 1 


| A Cold Haſh, or Salmagundi. Mince the white of a cold B 
Turkey, that has been roaſted, with eight Anchovies, | 


eight pickled Oyſters, fix pickled Cucumbers ; mince all Gor 
ſmall ;:then lay it in a Diſh handſomely ; lay round all Sorts nr 
of Pickles, and Muſhrooms, -Cloves, -Capers and Samphire, of 
and ſet by it Oil and Vinegar. This is proper to a cold Treat. pe 

So haſn cold Roaſt Veal, or the likkee. fte 

. —— oo waar; rind i.” 

 IMVTTON Chops, flew'd. Cut your Chops thin, take hy 

two Earthen Pans, put one over the other, lay your 81 
Chops between, and burn brown Paper under them. 

5 B E F, fle. Cut four Pounds of ſtewing Beef, with : 
H (ome of the hard Fat of Briſket Beef cut into Pieces; put I 
/ theſe-ifto'a Pan with ſome Salt and Pepper, ſome Powder B; 

of dried Sweet-Marjoram, a few Cloves powder'd, three Bi ar 
Pints of Water j cover the Pan cloſe, and let it ſtew four "a. 
Hours; then put ſome Turnips cut into Dice, a Carrot cut 8 
in the ſame Manner, the White Part of a large Leek, two D 

. Heggr of Sallary ſhred, and a Piece of a Cruſt of * L 
«> Þ J * | 8 a AL urnt, i 


. 4.4 4 „— ons 7 1 " ro * 
* omen nf I ITS © nei togh) 5, e e 


Stews." ne WY Rn: We 2 


ond, burnt, with half a Pint of Claret or mall Beer, if you chiükE 
and Beer as god as Wine; let it flew an Hour longer, and ſerve 
"FE it hot; you muſt garniſh wah Oumot lic 1 * a & ay 705 
r dC pd7 00d aig matter Ie 
iced “ Beef, rub Jour Beef" with cotton Salt, ind fome Salt- 
your petre, and let it Tay four Days; then lard the Skin of it Witt 
with fat Bacon, and put it in a 'Stew-pan that will ſhut cloſe,, 3 
Lemon cut in half with the Rind on, and lay them in nd 
8 the Beef, then put in ſome ſweet Herbs, ſome whole Cloves, 
chat half a Nutmeg ſliced, ſome Pepper, an Onion, or three or 
, Nor four Shalots ; half a Pound of Butter, a Pint of Claret or 
1alf a ſtrong Beer, and pg of Water; ſhut your Pan cloſe, and 
, and let it ſew gently fix Hours, till it is very tender; then take 
cut a ſome boil'd Turnips cut in Dice, flour them, and fry them 
theſe brown, then' pour off the Liquor the Beef was ſtew'd in; 


> ; ſet — ſtrain d it, thicken it with burnt Butter, and mix 


, and your fried Turnips with it, and pour all together over your 
cold, Beef ; garniſh with Lemon flic'd, and ſerve it hot. l 
N EE F, a Rump gf, or any other Piece, fleau d. When you 
cold are provided with a, Piece of Beef to your Mind, lay it 
8 in a glaz d earthen Pan; then put to it a Quart of Ale, and 
Om ſome Claret, with {ſome Verjuice, and as much Water as 


; will cover it, with ſome Pieces of Lemon-peel, and a Bunch 
wth of ſweet Herbs, with an Onion or two, and ſome Salt and 
Pepper, a few. Cloyes and ſome Nutmeg; cloſe this, and 

ſtew it fve Hours; then lay it in a Diſh, and when you have 


1 ſtrained the Sauce, thicken it with burnt Butter and Flour, 
, take and ſerve it with the Sauce pour'd over it, and garniſh; with 
y your Slices of Lemon, .or kt: "4, "3 f e e 
This Way will do for an Oe Chet. 
. bs BEEF, Portugal. .| Brown the Skin of a Rump of Barf in 
» 


onder „ 4 ban 9 bigwn Butter, and force they Lehm with Sher, 
dhiree Bacon, Il d. Ch nuts,  \RCHQVIES\ tayauny Peaſoningorand 
„ four BY n Quien ew it ina Fan af ſſuang Beth till it b:verynen- 
rot cut derze hen: male fon it aa Ragoo wick piclded Gerxkins, and 
K. two BY beit d- Chelnurag thick en it With bromm Butters put ituihe 
Bread © and peu the Rage on- it, Hand- garHiſh is. with ſheed 
Lemon. 0 84 8 * bait Visllsd 10 77 6 
2 
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023 | The Houſe-k#oper's - Stews. 
E 9 | Dex d. Tal e:ſome lean Veal, raw, or roaſtell, 
or bild; cut. it, in thick Slices, then put them in as 
much Water as; will juſt eover them; then put to them a 
little Pepper and Salt, and Nutmeg, a little Mace, a little 
Sweet⸗Marjoram, a Shalot, and à little Lemon-peel; and 
when 1 ſtew d enough, put into the Liquor a 
Mttle Muſhroom Gravy, à little Lemon Juice, à Glaſs of 
White Wine, and let it ſtew a little longer; then ſtrain off 
the Liquor, and put ſome pickled Muſhrooms in the Sauce, 
if you have them, and thicken your Sauce with Cream, or 
Butter roll'd in Flour; garniſh with ſliced Orange or Lemon, 


4 72 EA L. a Nect of, flenu'd. Take a Neck of Veal and 
cut it in Steaks, ſeaſon them with Salt, grated Nutmeg, 
Thyme and Lemon- peel grated, and when you put it into 
vour Pan, put to it ſome thick Cream, according to the 
Quantity you do; let it ſtew gently till it is enough, then put 
into your Pan two Anchovies and ſome Gravy or ſtrong 
Broth, and a Piece of Butter roll'd in Flour ; toſs it up till 
tis thick, then put it in a Diſh, and ſerve it hot; garniſh 
ith Jaman . 


FR? * aa. ARS. toes tt. — PRESS 
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-AAUTTO N, 2 Rump, Leg,” or Neck of, to flew. Break 
the Bones, and 0 840 in a Pot im 1 Tins whole 
Pepper, Mace and Salt; one Natmeg, one Anchovy, ore 
:'Purmp; a little Branch of ſweet Herbs, two Onions, a Pint 
:of Ale, a. Quart ef Claret, one or two Quarts of Water, a 
«hard Cruſt of Bread; flop it up, and let it ſtew five Hours, 
and ſerve it with Toaſts and the Gravy. Put half this to 
12 n and ſtew it two Hours. So you bake Ox- 
4 eek. 3 | 5 


E, 10 jug. When you have cas'd your Hare, turn 
the Blood out of the Body into ydur Jug, then cut your 
Hare to Pieces, but don't waſh it; then take three Quarters 
f A Pound of fat N it in Slices; pour in then 
-totheBlood'near 2 Pit df he old pale Beer, and put in 
an Onion tack with twelve Clobes, and a, Bunch of ſweet 
Herbs; then feaſpit/you? Hare with Pepper and Salt, a little 
A 


"Niltgiey, aug u little Lemon peel then pur your Hare in 
«your ſug; à Layer of Hare, and a Layer of Pacon ; _ 
kat | gs 
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ſtop the Jug cloſe; that no Steam can come but, and p "the 
Jug in a Kettle of Water over the Fire, and lei it ſteëẽC three 
Hours; then ſtrain off the Liquor, and thicken it with burnt 
Butter; ſerve it hot, and 8 with flic'd Lemon. 115 Pee 
FARE, to flew. | Feat it well in its own Blood j then 

fry and cut it in little Bits; put it into a Stew pan, with 
a Pint of White Wine and Water alike, a Bunch of ſweet 
Herbs, a little whole Pepper, Cloves, Mace and Salt, two 
Slices of Lemon, and two Shalots; let this ſtew half N 
then put in fifty Balls of Forced Meat, one Anchovy, half a 
Pint of Claret, eight Ounces of Links; let it ſtew till tender; 
thicken it with Butter; ſerve it with Sippets, Lemon ſhred, 
and Barberries; or uſe Claret and no White Wind, which 
you pleaſe. 


F OWLS, Will, to flew. Half. roaſt them; then cut 
them into little Bits; when cold put them into a Stew- 
pan, with a little Claret and Water, a Sprig of ſweet Herbs, 
a little whole Pepper, Cloves, Mace and Salt, a little of 
each, one Anchovy, a Slice of Lemon; let it ſtew till ten- 
der; then thicken it with burnt Butters: ſo ſerve them with 
Sippets, and Lemon ſliced, or ftew them only 1 in Gravy. 


D UCKS, to flew, Take your Ducks and ſeaſon them | 
with Salt, Pepper, and a few Cloves, a Shalot or two, 
with a Piece of Butter in the Belly of each of them; put 
them in an earthen Pan that will juſt hold them, then put 
half a Pint of Claret, and as much ſtrong. Gravy, and half a 
Pound of Butter under and over your Ducks, and half a 
Pint of Water, a Bunch of Sweet Herbs, ſome whole Cloves, . 
then cover the Pan cloſe; let them ſtew two Hours and 
a half, then ſtrain the Liquor, and pour. it over your Diets, 3 
ſerve them hot, and garniſh with Lemon ſlic d, and 
ings of Bread; in this Manger 8 ſtew. Eaſterlings or 
Widgeons. na = H gre eb O in! 
IGEONS, ! ſew, „Take ke, FE — 2 CA rb ; 
9 * 2 y £ 
P ter'd Eggs, ſome grated ed. By — Salt, Nutmeg 
and Pepper, a little Mace. ſome ſweet lake ; mig this 
all together, and put it in he Bel elly of the Pigeons ; ſew them 
vp, Top and Bottom, flew them, in ſtrong Broth, with 1 


* 
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Pint of White Wine, put a little Bundle of ſweet Herbs, and o 

a Bit of Lemon-peel and an Onion; when they are almoſt 

done, put in ſome Artichoke Bottoms boil'd and fried in © 

Brown Butter, or Aſparagus Tops boil'd ; thicken up the 

Liquor with the Stuffing out of the Pigeons, and a Bit of ”, 

Butter roll'd in Flour; ftrain the Sauce; garniſh the Diſh ⸗ 

with ſliced Lemon and thin Bits of Bacon toaſted before | 
2.] Or, Fry them a little light brown, (they are very apt | 

to burn) ſtuff them with Veal, Crumbs of Bread, Spice, 0} 


Suet, ſweet Herbs, an Onion, whole white Pepper, two or 
three Corns of Famarica Pepper, and a Pay-Leaf; let them 
Kew till tender, then put them into Gravy, and ſend them 
up with Muſhrooms and Truffles (as Ragoo Sauce is.) © 


_ - AAUSHROOMS, flew'd. Take freſh Muſhrooms, 

3 - either in Buttons, or when the Tops are ſpread, clean 

them well, waſhing the Buttons with a wet Flannel, and the 

'Fops muſt have their Skins pulled off, and their Gills ſcrap'd 

out, if they happen to be ſound, or elſe don't uſe them; cut 

_ the Tops, if they are good, in large Pieces, and put them 

all together in a Sauce-pan, without any Liquor, cover it 

cloſe, and let them ſtew gently, with a little Salt, till they 

are tender, and cover'd with Liquor; then take out your 

| Muſhrooms, and drain them, or elſe put ſome Pepper to them, 

with ſome White Wine, and when they have boil'd up, pour 

| off the Sauce, and thicken it with a little Butter roll'd in Flour; 
ſome will 2 5 a Shalot at che firſt, and other Spice, but that 

ky 


; . 's Fi 6 $2 af: i ; x . r 
"8 will ſpoil the Flavour of the Maſhrooms, which every Body 
3 defires to preſerve. 4406 of int 3:79 „ d 
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(CURR LE, g Fat. Indi Db. Take two Fowls, kin 
chem, cut the as. for a brown Fricaſſee; pepper, ſalt and 

| take x Cycumbers,fix Onions; put them ina Pan, 

MP Fender pus them in ſomething to drain the Fat 
3 then put Two Qparte of boiling Water to them, 
two Qunces of Coriandęr Seed. pounded, and. fiſted through 
2 Sieve, three Bay-Leaves; put them all in aStew-pan, and 
c 
* i fon NO Tora ice boil'd quite tender, 
th pat In; Ke Ap F Heiß Rrong Gravy. ne M 
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we 
p zou u make, Tale a e 
55" Pound of Rice bod juſt tender Jain 1 dhe 
Sieve, ſo that it ſhake Bit by Bir; Boll fonte 1 

it, and three or four Onions; put your FWI in 4 Di A Kg 
Wall over with the Rite; put 1 Lor 
niſh. Maker gtrong r Butter. 1 


PPLE 8, few'd. Take eight large Pippins, pard 1 
A cut in Halves, the n take a Pound of on gee: and a 
Quart of bebe then boil the Su ugar and, Water 
kim it, and our 25 es in the Syrup, to va re 
with Froth til thi Are 10 Fand tender 43 little Juice 
of Lemon in, and Lemoti:peel $:: 2 an narrow, A 
ſmall Glaſs of 4d, 0 0 833 10 up, t 
toc it in a China ihr it cold 
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P 1G, 10: flows: Take Reis tion, Fs 8 
| kin it and cut it in Pieces; then put ſome White Wine 
and good Gravy, ſome Pepper, Salt and Nutmeg, an Onion, 
a little Sweet-Marjoram, and fome Elder Vinegar; with ſome 
Butter, into a Stew / pan with your Pig, and ſte — — 
when it is _— es an eee 2 
Lemon ſlic'd. Py 101 U 
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CAE 22 Head, to Bale. Wah Gab "Held MPI 
divide it, then beat the Volks of . n En, 
Feather trace it over the Outfide of 1 81 add: then” 1 ake 
ſome grated Bread, 'fome Pepy ne lt, "and Nutmes, 
ſome Lemon-peel gräted, Wich fene Sage” tut ſmall 70 
firew this Mixture over the Outſide of the Mead, 25 1 tn 
ibn. Dich. then eover che Head with 
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In” a The Houſe-keeper's Calve's Head. 

Bread ſifted, a little Flour, ſome Pepper and Salt, ſome 
Mace and Nutmeg, with ſome Sage and ſweet Herbs ſhred 
ſmall, and then cover the Head with ſome Bits of Butter, 
and put in the Pan ſome White Wine and Water, and ſome 
Gravy, and cover it cloſe; then bake it in a quick Oven, 
and when you ſerve it with the Gravy that it was ba- 
ked in, thicken it with burnt Butter, and garniſh it with the 
Brains cut in Pieces, and dipp'd in thick Butter, and fry them 
brown, and Lemon flic'd and fried Oyſters, and fried Bread. 
Serve it hot. | | 


CALF E's Head, to Dreſs in a grand Diſh. Take a large 

Calve's Head and divide it, and waſh it well; then take 
the Brains and waſh them, and dry them and flour them ; 
put them in a Cloth, and boil them till they are half-done ; 
then cut the Fleſh off one Side of the Head in Slices, like 
haſh'd Meat, and the other Side of the Head muſt remain 
whole, carbonaded with a ſharp Knife croſs-ways ; take the 
haſl'd Part with ſome of the Liquor it was boil'd in; put a 
Glaſs of White Wine, a little Muſhroom-Ketchup, a little 
Mace beat fine, ſome Nutmeg grated, a little grated Lemon- 
peel, and ſome ſweet Herbs, and ſtrew them all together; 
when it is enough, put in a little Juice of Lemon, and thicken 
it with Cream or Butter; put in a Pint of Oyſters and half a 
Pint of pickled Muſhrooms, which muſt be toſs'd up with 
the Sauce; when you thicken it, you muſt cut the Eye in 
Pieces amongſt. the Haſh; then you muſt take the other Side 
of the Head and cut it croſs- ways in Diamonds, about an 
Inch over; then take the Volks of two Eggs, and with a 
Feather paſs over it; then put upon it this Mixture; take 
ſome grated Bread, a little Pepper and Salt, with ſome Nut- 
N Mace, and a little Sweet-Marjoram powder d; mix 
theſe well together, then put ſome Bits of Butter upon it, and 
put it before a briſk Fire till it is enongh; this mult be laid in 
the Middle of the Diſh, and the Haſh round it; the Brains 
moſt be cut in Pieces and ſtew'id with a little red-Sage cut 
very ſmall, and a little Spice and Salt; then dip it in a thick 
Batter made of Eggs, klour, and Milk; fry theſe well in 
hot Hqgs Lard; then take Oyſters ſtew d in their Liquor, and 
ſome Spice; take off their Fins, and dip them in the ſame 
Batter, and fry them; then take ſome Pieces of Bread cut the 
Lergth.of your. Finger, and fry them criſp; as for the Ah 
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with Pepper and Salt, a Nutmeg, a little Thym 
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Rricaſſees. 
Part of the Garniſh, red Beets, pick d and ſliced, and Lemon 
ſliced; ſerve it hot. 


E E F, baked the French Way. Take ſome tender Beef 

and bone it, take away the Sinews and Skin, then lard + 
it with fat Bacon, ſeaſon your Beef with Pepper, Salt, and 
Cloves, then tie it uptight with Packthread, and put it in an 
earthen Pan, ſome whole Pepper, an Onion ſtuck with twelve 
Cloves, the Bones broke, and put a-top two or three Bay- 
Leaves, a Bunch of ſweet Herbs, a quarter of a Pound of 
Butter, half a Pint of Claret or White Wine-Vinegar or Ver- 
juice; cover it cloſe, bake it four or five Hours; ſerve it hot 
with its own Liquor, or ferve it cold in Slices, to be eat with 
Vinegar and Muſtard, 


FRICASSEES. 
RABBETS, a white Fricaſſie of: "Take two or three | 


Rabbets, and cut them to Pieces, and put them in a 
Stew-pan, with three Ounces of Butter; then ſeaſon them 


e and Sweet- 
Marjoram, a little Lemon - peel grated, and let theſe be 
clofe cover d, and ſtew them oy till they are tender, in 
half a Pint of Veal Broth, with an Onion; then ſtrain off 
the Liquor, and beat three Volks of Eggs, with ſome Cream; 
then put ſome of the Broth'by Degrees to the Eggs and 
Cream, keeping them ſtirring, leſt they eurdle. Vou may 
put to it ſome Parſley, boifd tender and ſhred ſmall, then 
toſs them up thick; adding ſome Muſhrooms; (and ſerve 
2 Hot with a Garniſn of flie'd Lemon and red Beet 
OOts-. r G/DHER oY DAR 37 


12 4 bY A. 3 
a detect REO nnen 


RABB'ETS, a bow Friaffss of. | Tie tu or three 
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boil'd, and a little Parſley ſhred ſmall, ſome Nutmeg grated, 
a very little grated Bread, ſome Pepper and Salt, two but- 


ter'd Eggs; mix theſe all together, make this up, and dipthem 


in the Volks of Eggs, then roll them in Flour, and fry 
them; garniſn your Diſh with them and fried Parſley, and 
Lemon ſſic d. 4 +. op ; th 


HICKENS, aibrown Fricaſſee of. Take Chickens freſh 
kill'd, and ſæin them; cut them in Pieces, and fry them 
in Butter or Lard; when they are fried, take them out and 
let them drain, then make ſome Balls of Forc'd- Meat, and fry 
them; then take ſome ſtrong Gravy, a Shalot or two, ſome 
Spice, a Bunch of ſweet Herbs, a little Anchovy Liquor, a 
Glaſs of Claret, ſome thin lean Tripe cut with a jagging Iron, 
to imitate Cocks-combs ; thicken your Sauce wth burnt But- 
ter, then put in your Chickens and tofs them up together ; 
ome it with fried Muſhrooms dipp'd in Butter, or Lemon 

ic'd, or Parſley: fried, EL TED 
Cf ICKENS and Rabbets, a brown Fricaſſee of. Cut 

them in Pieces, and fry them brown in Butter, then have- 
ing a Pint of Gravy, a little Claret, White Wine and ſtrong 
Broth, two Anchovies, two ſhiver'd Palates, a Faggot of 
ſweet Herbs and ſavoury Balls, and. ſavoury Seaſoning ; 
thicken it with brown Butter, and ſqueeze on it a Lemon. 


HICKENS and Rabbets, a white Fricaſſee of. Cut 

them in Pieces, waſh them from the Blood, fry them on 
a ſoft Fire, and put them ino a Frying-pan with a little 
ſtrong Broth ; ſeaſon them and toſs them up; when it is al- 
moſt enough, put to it a Pint of Cream, thicken it with a Bit 
of Butter roll'd up in Flour. - 1 945 


1 
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24 MB, a white Fricaſſee of. Cut a Loin of Lamb in 
— Steaks, take off the Skin and the Kidney. with its Fat; 
it ſhould be toaſted before the Fire; you may fill the Bat of 
the Kidney: wich Forc' d- Meat, to lay in the Middle of the 


Piſh; chen ſeaſon youf᷑ Meat with Pepper, Salt, Nutmeg; a 
little Sweet Matjoram dried and powder d, a little Jamaita 
Egpper beat ine. ſome Lemon- peel, half a Pint of Muſhroom 
; Buttons {ome _ Morels; or. Truffles, and a Shalot or two; 


then ſtew / them gently; with a Pint of Veal Broth; or, for 


Eg : want 
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F ricaſſees. 
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want of the Broth, boil the Parings of your Muſhrooms in a 
Pint of Water with a little Hartſhorn-ſhavings till it will 
Jelly, ſtrain it off, and ſtew it in that; when it is ſtew'd 
enough, pour off the Liquor, and thicken it with Butter rolb'd 


in Flour, and the Volks of three Eggs beaten: If you had 


no freſh Muſhrooms at the Beginning, you muſt now put in 
half a Pint of pickled Muſhrooms, then you may add a little 
White Wine, and ſome Lemon-juice, brewing all well to- 
gether ; then put yout Kidney in the Middle of the Diſh, 
and toſs up your Steaks in the Sauce, and lay them neatly in 
the Diſh, but let not the Sauce cover the Kidney ; then gar- 
niſh with Lemon ſlic'd, or Orange. You may fricaſſee Rab- 
bets or Chickens the ſame Way, only taking the Skin off 
the Chickens. | | 


L B, a Fricaſſee of. Cut a Hind-Quarter of Lamb 

into thin Slices; ſeaſon them with ſavoury Spice and 
ſweet Herbs, and a Shalot ; then fry it on the Fire, toſs them 
up in ſtrong Broth, White Wine, Oyſters, forc'd-meat Falls, 
two Palates, a little brown Eutter, and an Egg or two to 
thicken it, or a bit of Butter roli'd in Flour; and garniſh it 
with flic'd Lemon. oh HS 


* 


7 RIPE, a white Fricaſſee of. Take ſome lean Tripe, 

and cut it into ſmall ſquare Pieces, and put it in a Stew- | 
pan; put to it a few Capers, ſome white Gravy, a Glaſs of 
White Wine, a Punch of ſweet Herbs, ſome Nutmeg grated, 
a little Salt and Pepper, and a Shalot ; when it is ſtew'd 
enough, ſtrain off the Sauce, and add to it ſome Parſley boil'd 
tender and ſhred ſmall, with a little Lemon-juice; thicken 
it with two or three Eggs well beaten together, ſo that it does 
not curdle, and ferve it hot on fried Sippets ; garniſh with 
Lemon ſlicd. Some thicken the Sauce with Cream and 
Butter; they are both good. - : | 


CHICKENS, a Fricaſſee of. Draw and waſh your 

Chickens, then half boil them ; then cut them in Pieces, 
put them into a Frying-pan, and fry them in Butter, then 
takeithem out of the Pan, clean it, and put in ſome ſtrong 
Eroth, ſome White Wine, ſome grated Nutmeg; and a little 
Pepper, Salt, a Bunch of ſweet. Herbs, and a Shalot or 
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Fire, and boil up; then beat it up with Butter and Eggs til 
ther; lay Sippeis in the Diſh, and ſerve it up with flic'd Le- 
mon, and fried Rarfley , on GO 7. 
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Piece of Futter; this, will Keep them White, then put them 
in a Ayer, drain; next toſs them up with a Piece of 
| freſh, Butter, a Blade of Mace, and what Spice elſe you 
leaſe: For a Taſte, put in a, whole Onion, and a Sprig of 
Thyme, but let it not remain long there, for fear it changes 
your Fricaſſee black; then put in à little ſtrong Broth, or 
elſe a little of their own Liquor, and ſtew them together; 
after, put in your Lear, made thus; Take the Volks of 
Eggs, a little White Wine or Verjuice, a Piece of ſweet But- 
ter, and a little grated Nutmeg; toſs theſe well together, 
Juſt as you are going to ſerve them away, till they are 
thick; garniſh your Diſh, and ſerye them up hot. 


HR E, to. Fricaſee. Boil the Hare with Apples, Oni. 
ons, and Parſley ; when tis boil'd tender, ſhred it ſmall, 
then put thereto a Pint of Claret, one Nutmeg, a little Pep. 
per and Salt, and two or three Anchovies; ſtir theſe together, 
with the Volks of twelve hard Eggs ſhred ſmall; when tis 
| ſerved up, put in as much melted Butter as will make it 
moiſt; garniſh the Diſh with ſome of the Bones, and the 
Whites of Eggs boil'd hard, and cut in Halves. 
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FE AL. Seeet-breads, | Ragoo of Cut your Sweet breads 
into Pieces as big as a Walnut, waſh them and dry 
them, then burn ſome-Butter in a Frying-pan, and when it 
is very hot put-in-the-Sweet-breads, ſtirring them till they 
are brown; then pour in ſeme Gravy, with ſome Muſh- 
rooms ſeaſon'd With 2 Salt, with a little All- ſpice, 
and ſtew them about half an Hour, after which pour off your 
Sauce through a tieve, and thicken it; place your Veal in 
the Diſh, and pour your Sauce over it; you may add a0 this 
— Coeks-combs blanched, with Trafies or Morels; butMuſh- 
2 - rooms 
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rooms is enough if you can get them; ſerve it with ſlicd Le- 


UTTON, a Leg of, in Ragooe. Take a of Mut- 
M ton, lard it or 1%, go. roaſt it Kür 2 Hour; 
put it in a Pot with the Mixture as follows ; Put to it a Quart 
of Gravy, and a Quart of Wine, half a Pint of Verjuice, 
ſome Pepper and Salt, and Onions ſtuck with Cloves; cover 
it cloſe, and put a Bunch af ſweet Herbs, and then ftew it till 
it is tender, then take the Liquor and thicken it with burnt 
Butter, and put ſome pi Muſhrooms and three Ancho- 
vies ; garniſn it with Lemon ſliced. You may ragoo a Loin 
or Neck of Mutton the ſame Way. BENE bl 


— 
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n 


i. 
* — — 


A Rich Ragoo for a Plate. Take ſome Lamb-ftones and 
Sweet · breads, and parboil them, and cut them in Slices, 
ſome Cocks. combs blanch'd and ſlic'd; then take your Meats 
and ſeaſon them with Pepper, Salt, and other Spice, then fry 
them a little in Lard, drain them; then toſs them up in 
ond Gravy, a Bunch of ſweet Herbs, two Shalots, ſome 
uſhrooms, Truffles, or Morels; thicken it with burnt But- 
ter, adding a Glaſs of Claret; garniſh with red Beet Roots, 
or pickled Muſhrooms, or fried Oyſters, or Sauſages and Le- 


2 1 n 


_ 


A Ragoo for Made-Diſbes. Take Claret, Gravy, ſweet 
Herbs, and favoury Spice, toſs up in it Lamb-ſtones, 
Cock-ſtones, and Combs, boil'd,. blanch'd and flic'd, Sweet- 
breads, Oyſters, Muſhrooms, Truffles and Morels; thicken 
theſe with brown Butter; uſe it when call'd for. * 


— ä 9 —— y 


JW EAL, 4 Rageo of @ Breaſt. Bone a Breaſt of Veal, 

cut a ſquare Piece, then cut the other Part into two 

ſmall Pieces; brown it in Butter, then ſtew and toſs it up 

| in a Pint of Gravy, a little Claret, White Wine, ſtrong 

FE Broth, an Onion, two or three Anchovies, Cocks-combs, 
Lamb-ſtones,.:. Sweet-breads, blanch'd;- and” flic'd, with 

ſavoury Balls, Oyſters, Truffles and Morels, Muſtrooms, 
ſandyr / Spice, and Lemon. juice; then toſs it up and 
thicken it with brown utter; put che Rago in the Diſh, _ 
lay on the ſquare Piece, ſlicd Lemon;;Sweet-breads, Sip- 
Oranges. Eg. N : 
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"Siveet-breads Wich k ems, Xx e pare 2 Laden, 
Cocks! combs bold N Spice beat in a Mora, mix'd 
with-fine Herbs and a little ated read, and an Wo; 
then $i them tlius forced: and toſs them 15 Grow Ne 
White Wine; with O6cks-comb bs, uſhroonis, Spice, Oyſters, - 
and dited Lemon; thfclerg it v Kit bi wi Butter, and ga arniſh 
e Lem6ni Ne . wh 4 195 2 2 Vilas 

4 EF. ole: Mode. Fake a Buttork of Beef, interlarded 

„With ret Lands roll'd up with ſavoary Spice, minc d 
Sage. ff arſley, Thyme; and green Onions; put it into a 
great Sauce e. pan, and bind it elbſb wirk ecarſe Tape. When 
it is half done, turn it; Len over the Fire on à Stove 
twelve Hours, or in a Cam gu Oven It is fit 0 be eat 
cold or hot. When it is ice it out thin; and toſs it up 

5 5 fine Ragoo of — wen Meſhrovins, and 
alates. 

2] Or, When it is ſalt, as aforeſaid, cut it in — an 
Inch thick; then lard it with Bacon as big as your Finger; 
then bake it in Butter, as potted Veniſon, only add four Bay 
Leaves, and a few ſweet Herbs; then drain and ſeaſon it with 
Spice; then lay it in the Pot in e N cover it with the 
Butter it was bak d in. 


EA a la Mode. Take a Filler of Veal WHORE os] as 

the Beef; add to the Stewing of it a little White Wine. 
When it is cold you may flice it out thin, d it up in a 
fine Ragoo of Muſhrooms. 


(OYSTERS in Ragoo. Burn ome Baker: Sia — 

Oyſters well waſh'd and dried, and throw them into the 
Pan with a Shalot or two, and a little Salt; fry them a little, 
then-take them out and let them drain ; then boil the Oyſter 
Liquor with | Spices to your Mind, ſome Anchovy, a little 
Gravy, and thicken it with Batter roll d in Flour, and burn it 
in the Pan, then pour this Sauce over the Oyſters; garniſh 
with:fried Bread and Lemon ſlic d. 


*g 5 c an u ASKED 02 FD IDRD % 
e Dre FISH fu Way, _ 


Y ON, to "roaſt a Piece . Stick your Stur- 
STEF Dn. 808 Cloves; then fern roaſt yery leiſurely, baſting 


with 
5 ol den. Welk Butter; and en it is enough, ww it with 
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el. Take a la Om ll-with 
7 Ster, then ſſcin it almo to the: Tall. then 
gt "waſh, = dry it ;. then ike. ſome, . grated. Bread, a 

e | Sweet-M ee, ſome | Nutmeg grated, 4 little Le- 


mon · peel gr ated, dome and Pepper, and two Eggs but- 
ter d; L A Pod 5 y .add.a few. O fer 
* ix theſe ee eee 


of the Eel, then rub. the b 0 of the Eel with the 
142 2 ag, and roll it in ſome of the Seaſonin ing; when 
there on . butter d Eggs, then draw the Skin over it, 
and roll that in the ſame dry Seaſoning; put a Skewer through 


it, and tie it to a Spit, and baſte it With Lard. The — 
Way is uſed to ſpitcheock Eels, only cuttingthem in L 
of three Inches, and broiling them; ſerve this with me x7 


Butter; an Anchovy and Oyſters, or Shrimps, if you can 
have them, and add a little White Wine. Garniſh with Le- 


s 
'- wx FT. x" 33 


| 5 doll d in ſweet Herbs, 


C421 P 8, larded with Erli, in 4 Rags. * © You 


babe and lice him Goin Head to Tail, in four or 


Eelj'\and'cat it as for Lard, as . + and as thick as your little 


er d Leaves, and ſavoury 
| then lend ic ehick oh the flicd Side, and fry it in 
of Lard; then make for it a Ragoo, with Gravy, 


—— Wine, Claret, Vinegar, the Spawn, Muſhrooms, 


Capers, grated Nutmeg, Mace, and a little Pepper and Lalt; 


thicken it. with brown Butter, and garniſh it vith ſliced 
LAI Oey 217108 Tis das ' | 


I " LE, n 


5 IS Fl to fre. Wann eee een 


dip it in Flour, then take an Egg, and beat it up, and 
dip. your Fiſh.in.it; chen make ſome Oil hot, and put your 
Fiſh in it, and when yon think one Side is done enough, 


turn it; when it is done, ſet it on a E. and let it dry be- 
fore the Fire. 25 


PIKE, t roaf. Scale and * from Head to 
Tail, lard it with Eel's Fleſh, roll'd in fweet Herbs and 


Spice; roaſt it at length, or turn his Tail into his Mouth, 


baſte and bread i it, or bring it off in the Oven; let the Sauce 


E 2 be 
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* 3 one Side to the Bone; then take a good ſilver 8 
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| | , X 38350 Ce: 
de drawn Butter, Anchovies, the Spawn and Liver, Muſh: 
rooms, Capers nil Oy 7 df N. IE en ®4 WING FO OF 
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tie it ſaſt; When it begins to crackle, it is enough. Let 
one be pat Whole iste de Bin and a — ay 
laid round it: Make the Sauce with half a Pint of White 
Wine and an Anchovy, and a little Pepper ; let it boil very 
well, then melt Butter with it thick, put in the Juice of a Le- 
mon, and {eiye it with ſtew d Oyſters. put into the Dil. 


2] Or, Run not the Spit through them, but tie them; 
baſte them with Water aad Salt. When they are half 
enough, baſte them with Claret, and ſave it to make Sauce, 
or ſerve them with Anchovy Sauce; flit and ſerve them in 
the Shells, or whole; © garniſh them with Shrimps and 
Laurel; or thus, bruiſe and mix them with a little freſh 
Butter or Sugar, and it is fit. Roaſt them an Hour, till 


3 
hey eraele 
ney « 
F + 17 5 
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RY th. 


F 18H, a Biſe of. Clean a Pike, then fill its Belly with 
ſnell'd Shrimps, a little whole Pepper, Cloves, Mace, 
and a few ſweet Herbs; then lard it with, pickled Herrings; 
run a Bird-ſpit through it, tie it faſt to a flat Splinter, 
on both Sides the Spit. Roaſt it an Hour, and baſte it oſten 
with Futter. Serve it with a ſtew'd Carp on each Side; with 
Whitings and Pitcheocks ; make the Sauce with the Liquor 
the Carp was ſtew d in; put into it a Quart of Oyſters plump- 
ed in their own Liquor, a Pint of Shrimps; then beat it u 
with two Pounds of freſh Butter; pour it all over the Fiſh, 
garniſh it with Horſe-radiſh ſcrap'd; Sippets fried, Parſley fried, 


green Oyſters fried in Butter, Shrimps, Lemon flic'd, and 


Barberries. 
. * * = * 0 


4 : 
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O D's Head, or freſh Salmon, to dreſs. Take a little 

Water, and put in a Pint of Vinegar, a Handful of Salt, 
as much Fiſh Herbs, the Rind of a Lemon, and one Onion. 
Let it boil a Quarter of an Hour; then lay the Fiſh on a 
Fiſh- plate; being clean waſh'd, put it in, boil it gently till 
enough; take it up and dry it very well from the Water over 
Coals/. Make the Sauce ready for it, half a Pint of Gravy, 
a Pint of White Wine a little Horſe-radiſh ferap'd, _ An- 
Wil : | , ovies, 


2 a little 
1 of Salt, 
e Onion, 
1h on a 
rently till 
ater over 
f Gravy, 
two An- 
chovies, 
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chovies, whole Pepper and Mace, three Slices of Lemon, a 


few ſweet Herbs; boil them half away, then put in two or 


three Pounds of freſh Butter, a Quart of Oyſters plump d in 


their own Liquor, à int of Shrimpz, ten Rits of boil'd; Lob- 


4 of 


ſter ; toſs, it up till very thick. Diſh the Fiſhy; and, lay 
on all Sorts.of {mall Fiſh. round it. Then pour the Sauce over 
it, and garniſn the le 18 bfis ne! 
2] Or; Set à Kettle on the Fire with Water and Salt, a 
Faggot of ſweet Herbs, an Onion or two; when the Liquor 
boils,” put in the Head on a Fiſh plate; in the boiling put 


# 


Weins 


in cold Water and Vinegar; when it is boiled, drain and 


ſpunge it; for the Sauce, take Gravy, Claret boil'd up with 
a Faggot of ſweet Herbs, an Onion, two or three Anchovies 
drawn up with two Pounds of drawn Butter, half a Pint of 
Shrimps, and the Meat of a Lobſter ſhreaded fine; then 

t the Head in a Diſh, pour the Sauce thereon, ſtick ſmall 
Toalts on the Head, lay on and about it the Spawn, Milt, 
and Liver, and garniſh it with fried Parſley, flic'd Lemon, 


and Barbernes. 


a. 


ENCH, to boil. Scale your Tench when it is alive, 
gut it and waſh the Inſide with Vinegar, then put it into 
a Stew-pan when the Water boils, with ſome Salt and a 
Bunch of ſweet Herbs, and ſome Lemon-peel, and whole 
Pepper; cover it up cloſe, and boil it quick till it is enough; 
then ſtrain off ſome of the Liquor, and put to it a little White 
Wine, ſome Muſhroom Gravy, or Walnut Liquor, an An- 
chovy, ſome Oyſters or Shrimps. Boil theſe her, anT 
toſs them up with thick Butter roll'd in Flour, adding a little 
Lemon-juice. Garniſh with Lemon and Horſe-radiſh, and 
ſerve it hot with Sippets. ee 


. 


SALMON, to boil. Take your Salmon and waſh it 
= with Salt and Water, but do not ſcale it; then lay your 
Fiſh in your Stew-pan, and cover it with Water, and a little 
Vinegar, a little Salt, and ſome . Horſe-radiſh; ; you. muſt 
boil it quick, and muſt make your Sauce of Oyſters ſtew'd 
in their own Liquor, ſome Whole Pepper, à little Mace, an 
Anchovy or two, ſome pickled Muſhrooms, and "little 
White Wine, and thicken it with Butter roll'd in Flopr ; you 
may add the Body of a _ in your Sauce; fiir it wel it 
3 W 


| The Houſe-kaeper's = 
| will make it very rich. ee are ak fried 
44 75 or suck, and Lemon He with in. and 


70 BSTERS, 1 e Break the Shells, > Gag ont 
out the Meat, and put them into a Sauce -pan with a little 


ſeaſon'd Gravy, a Nutmeg, a little Vinegar, and drawn Butter; 
fill the Shells, and ſet the reſt in Plates. 


21 Or, „ & them fret. Seaan them with Sack, Se- 
gar, -M Mace, — Lemon juice, and garniſh it with flic'd 


O YSTERS, to fry. You mult make a Batter of Milk, 

Eggs, and Flour; then take your Oyſters and waſh them, 
and wipe them dry, and dip them in the Batter; then roll 
them in ſome Crumbs of Bread and a little Mace beat fine, 
and fry them in very hot Patter or Lard. 


2] Or, Beat four Eggs with Salt, put a little Nutmeg 
grated, and a Spoonful of grated Bread, then make it as 
thick as Batter for Pancakes with fine Flour ; drop the Oyſters 
in, and fry them brown in clarified Beef-ſuet. They are to 
lay round any Diſhof Fiſh ; Ox-palates boil'd tender, blanch'd 
and cut in Pieces, then fried in ſuch Butter as is , to 
E2rniſh Haſhes or F ncaſſee. | 


C3 D, #6 brail. Take 2 a prokiy Cod, at cut 'the thick 

Part into Pieces an Inch thick, then flour it well, and 
put it on your Gridiron over a flow Fire; make your Sauce 
with a Glaſs of White Wine, an Anchovy, ſome whole 
Pepper, or a little Horſe-radiſh, a little Gravy, a Spoonful 
of the Kitchen Sauce, or pickled Walnut Liquar, with 
ſome Shrimps or Oyfters, or pickled Muſhrooms ; boil it 
| together, and thicken it with Butter roll'd in Flour, with 
ſome of the Liver of the Filh that has been parboil'd, and 
muſt be bruiſed in it. Garniſh with Lemon ſlie d, and Horſe- 
radilh SACS: > +» 


CO D, to flew. Take your Cod 72 lay it in thin Slices 
at the Bottom of a Diſh; with a Pint of Gravy, and half 
a Pint of White Wine, ſome Oyfters and their Liquor, ſome 
Salk and Pepper, and 2 little Nutmeg; and let it ſtew till i 5 


a a 


2 


Pim. W Fit. Na- Bl. © a0 
with fried is almoſt enough, then thicken it with a Piece of Butter roll'd 
adiſh, and in Flour; let it flew little longer ; ſerve it hon, And garniſh 
i POO with Lemon ſlic d. | PRES na RY 


— TOY — — — . — — 
take out 777 HIT ING $,-broid. Waſh yout Whitings with Water 
ith a little and Salt. and dry them well, and flour them then rub 


wn Butter; your Gridiron well with Chalk, and alte it hot; then lay 
them on; and, when they are enough, ſerve them with Oyſter 

Sack | 8 or Shrimp Sauce; garmſh them with Lemon ſlic'd, | 

m_ "oe Nete, The Chalk will keep the Fiſh from ſticking, - 


. 7 IS H, to fpitckcock. Clean Eels well with Salt, ſkin them, 
r of Milk, ſlit them down the Back, or do them whole; then ſerve 
7aſh them, them up. Seaſon them with Pepper, Nutmeg and Salt, a 
then roll few ſweet Herbs ſhred fine, and grated white Bread; then 
beat fine, boil them over Coal. Serve them with Anchovy Sauce; fo 

= do them for great Diſhes of Fiſh, , © | 


KEE" $4743 86-7 5.5 * 


ake it as AEN N, to bake whole. Draw) your Salmon at the 

Gills, waſh it and dry it, lard it with a fat Eel, then take 
hey are to a Pint of Oyſters, ſhred ſome ſweet Herbs, ſome grated Bread, 
, blanch'd four or-five butter'd Eggs, with ſome Pepper, Salt, Cloves 
proper to and Nutmeg ; mix theſe together, and put them in the Belly 
3 7a! at the Gills, then lay it in an earthen Pan, borne up with 


Pieces of Wood in the Bottom of the Diſh ; put in a Pint of 
the thick Claret, baſte your Salmon well with Butter before you put 


well, and it in the Oven; when it is done make your Sauce of the 
our Sauce Liquor that is under the Salmon, ſome Shrimps, ſome pickled 
ne whole Mufhrooms, and two Anchovies, ſome Butter roll'd in F lour; 
Spoonful . boil thefe together, and garniſh with fried Oyſtets, fried Bread, 
uar, with and Lemon flic'd ; ſerve it hot. A Cod baked in this Man- 
; boil it „„ een „ 

our, with —— i — — —̃ ä 9ͥ— * 
oil d, and OU to few. Take a large Trout and waſh. it, 
nd Horſe- put it in a Pan with Gravy and White Wine, then 


tike two Eggs butter'd, ſome Salt, Pepper and Nutmeg 


fome Lemon-peel, a little Thyme, and ſome grated Bread; . 
hin Slices mix them all together, and put it in the Belly of the Trout, = 
„and half then let it ſtew a Quarter of an Hour; then put in a Piece 


eg of Butter in the Sauce; ſerve hot, and garniſh with Lemon 
tew till it Set cop ES e > 
= | | 7 E NC E. 


: 44 The Houſchecher” 13 | Fiſh. 
8 ; TENCH, to flew. Take your Tench, aud cut'the Tail 


9 


to make them bleed, gut them and clean them from the 


3 Scales; then lay them in a Stew- pan with a Pint of Gravy, 
and a Pint of Claret, an Onion ſtuck with Cloves, two An- 


Butter; garniſh with Horſe-radiſh, Lemon flic'd, the Milts 
and Roes of the Fiſh, with fried Bread cut the Length of 
ee e, I PLD 
9 CARP, to flew. Take live, Carp and bleed them in the 
. — Tail, and fave the Blood, then ſcale, waſh, and gut 
them, and put them in a Stew-pan, a Pint of Claret, and a 
Pint of Gravy with the Blood, a Bunch of ſweet Herbs, 
two Anchovies, an Onion ſtuck with Cloves, ſome Lemon- 
peel, ſome Horſe-radiſh flic'd, Nutmeg flic'd, and ſome 
whole Pepper, a little Brazz/-wood raſp'd and tied in aCloth, 
When the Carp is enough, ſtrain off the Sauce, then put i 
a little Lemon-juice or Verjuice; thicken the Sauce with 
| = burnt Butter; garniſh with. Roe or Milt, ſlic'd Lemon, and 
| -  Horſe-radiſh ſcrap'd. The Milter is much the finer Fiſh, tho 
ſmaller than the Spermer. | EET NE 


2] Or, Take a Brace of live Carp, knock them on the 
Head, open the Bellies, waſh out the Blood with Vinegar 
and Salt, then cut them cloſe to the Tail to the Bone, and 
waſh them clean, put them in a broad Sauce-pan, and put 
thereto a Quart of Claret, a Pint of White Wine, a Quart 
of Vinegar, a Pint of Water, a Faggot of ſweet Herbs, 
a Nutmeg ſliced, large Mace, four or five Cloves, two or 
: three Races of Ginger, whole Pepper, and an Anchovy ; 
Ciorver it cloſe and ſtew them a Quarter of an Hour; then 

EF put to it the Blood of the Carp, Salt, and a Ladle of brown 


. 
Sh S 
— 
le I N 
IP = 


— 
N 


* — — eee, CAE 


Butter; lay about it the Spaun, Milt, and Liver; ſtick on 
1 them Toaſts, and heat the Lear-Broth, or thicken it with 
| „ <= 3, pl Lets Wav CIFIED 
4 31 Or, Bleed it under the lower Fin into a Pint of Claret, 
or White Wine, half a Pint of Water, a few Sprigs of ſweet 
Herbs, a little whole Pepper, Mace and Salt, and two Slices 
of Lemon ; put all theſe, and the Carp raw, into a Stew-pan; 
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ſtew it well on both Sides; then put in half a Pint of Oyſters 
plump d, and let them ſimmer a little; beat them up thick 
with a Found of freſh Butter, or more. Serve it with Sippets , 
Barberries, and Lemon flic'd. EA . Fo, | 


dd * 
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7 F, how to ſtew, from Pontack's. Take half Gravy 
and half Claret, as much as will cover your Carp in the 
Pan, with Mace, whole P „a little Cloves, two Anch 


vies, a Shalot or Onion, alittle Horſe-radiſh, and alittle Salt; 


when the Carp is enough, take it out, and boil the Liquor as 
faſt as poſſible, till it be juſt enough to make Sauce; flour a 
Bit of Butter, and throw into it; ſqueeze the juice of one 
Lemon, and pour it over the Carp. G4: 4 108 
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0 YSTERS, to flew. Plump them in their own Liquor; 

then ſtrain them off, and waſh them clean in clean Wa- 
ter: then ſet on a little of their own Liquor, Water, and White 
Wine. a fittle whole Pepper, and à Blade of Mace; let it boil 
very well, then put in your Oyſters, and let them juſt boil up; 


then thicken them with the Volks of two Eggs, a Piece of 
Butter, and a little Flour, beat up very well; thicken it, and 


ferve it up with. Sippets and Lemons. f 7 _ 


F 18 H-Pye. Take Soles, or thick Flounders, gut and waſh 
them, and juſt put them in ſcalding Water, to get off 


the black Skin; then cut them in Scollops, or indented, fo 


that they will join, and lie in the Pye as if they were whole; 
have your Patty- pans in Readineſs, with Puff-Paſte at the 
Bottom, and a Layer of Butter on it; then ſeaſon your Fiſh 
with a little Pepper, Salt, Cloves, Mace, and Nutmeg, and 


lay it in your Patty-pans, joining the Pieces together, as if 


the Fiſh had not been cut; then put in forc'd Falls made 
with Fiſh, Slices of Lemon with the Peel on, whole Oyſters, 
whole Yolks of hard Eggs, and pickled Barberries ; then 
lid up your Pye and ze it; when it is drawn, make a 
Caudle of Oyſter Liquor and White Wine, thicken'd up 
with Yolks of Eggs and a Bit of Butter ; ſerve it hot. 


2 4 RP, to bake. Scale, waſh, and clean a Brace of 


Carp ; take an earthen Pan, deep enough for the Fiſh 
to liecleverly in, then butter your Pan and lay in the Carp; 
ſeaſon it with Mace, Cloves, Nutmeg, and black and white 


Pepper, 


46 The Houſecheeper's Fi 
Pepper, a Bundle of ſweet Herbs, an Onion, an Anchovy; 
pour in alſo a Bottle of White Wine, cover all cloſe, and kt 
them bake an Hour in a hot Oven, if large; if ſmall,” a lefs 
Time will do them. When enough, take them carefully 
up, and lay them in a Diſh z-ſet it over hot Water, to keep 
it hot, and cover it cloſe :; then pour all the Liquor they) 
were baked, in, into a Sauce · pan, let it bail a Minute or 
e, ee 
Flour. Let it boil and it ſtirring, ſqueeze in the Juice 
of half a Lemon, and what Salt is wanting; pour this — 
over the Fiſh, lay the Roes round, and garniſh with Lemon, 
a 8 to ſkim all the Fat off the Liquor, when you take 
the out. rl a nv Foun if 


' TURTLE, 10 areſs. Cut his Head off cloſe to the Shell, 
then cut his Callapee open, leaving ſome of the Meat to 
the Breaſt Shell; take out the Guts, ſcald them in clean Wa. 
ter, and alſo the Callapee: Take care to open the Guts 
and clean them well, cut them in Pieces, and ſtew them four 
| Hours by themſelves; cut the other Meat in moderate Pieces 
clean the Fins as you do Gooſe-giblets, and cut them in Pie- 
ces; ſtew the Meat and Fins together about an Hour; then 
ſtrain them off, and ſeaſon with a Bottle of Kyon Butter, a 
Bottle of Madkira a little Salt, a Quarter of a Pound of freſh 
Futter; Pepper, Spice, and forc'd-meat Balls; thicken your 
Soup, and put your Meat and Guts into the Soup; put all Wl © 
into the deep Shell, and bake it in an Ven. 
The Callapee is often done two Ways, with' white and hal 
brown Sauce, with a Paſte-rim in the Middle, and a Paſte- the 
rim round the Rim of your Diſh that you bake it in; but (Wl An 
-you'muſt crack the Callapee in the Middle: The White rad 
Side ſhould be with a Seaſon of Volks of Eggs, Cream, Wine, me 
Lemon, and Butter drawn up thick, and pour'd over when Wl bon 
it comes from the Oven: And the brown with ſome of your 2 
Sauce that is put in the Callapee. The Soup, which is ſent bu 
in a Bowl or Diſh, is made with the Fins, and the bony ani 
Part of a Knuckle of Veal to help it. This Soup, if well Pu 
ſcum'd, will be a clear greeniſh Colour; ſeaſon it with ſweet Wi 
Herbs, Siam Pepper, Mace, and Jamaica Pepper, without N 
Wine. Sometimes they will make Fricandogs, with the 
Veally Part ot the Shoulder, or Scotch Collops, or a white L 


Fxicaſſee. | 
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CAE Had A. Ne ake 4 Calve's-Head 
with the Skin on, and cut if in fmkll Pieces, put it in a 
Soup Pot;rwith two rr three Oniem, a Bunch of Thyme, 
Parlteyys Sweet-Marjoramys Winter Savoury, Pepper and 
Saltz let it;hoil'ti'l.the Skin is tender, then flrain'it off, take 
ont yourrQviow did Herbs i thei ke à Bit of Fütter in a 


Stew-paln} briinwh it ant thickewie Wich Flbur?' put in a Pint 


of Madeisa M ine, and ſome bf the Liquor 0 grain d off; 
take enough for your Meat; Rit i about till it i a little thick; 
ſeaſon it Warm with Siam Pepper. Then ſerve it in a Diſh, 
with.a Paſted Rim, or 4 Turt e Shell, if you have any, 
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T URBOT , to dreſs. Put it into Pump Water, Salt, and 


Vinegar, and let it lie two Hours, then put Water in 
your Fiſh-kettle, and put in Salt and ſweet Herbs, Bay 
Leaves, Lemon-peel, Onions, Horſe-radiſhſlic'd, ſome Ver- 
juice, Cloves, and whole Pepper; let it boil till it taſtes well 
of the Seaſoning ; then take it off the Fire, and let it cool 
before you put in the Fiſh, or elſe it will crack it; then let it 
boil about twenty-ſix Minutes, which for a middle-fiz'd one 
is enough; then drain it, and catch ſome of the very laſt 
Draining toput into your Sauce, which mult be either Shrimp 
or Lobſter ; if the latter, you muſt get a Lobſter that is a 
Spermer, and take out all the Meat, and cut it in Bits ; pick 
what you can out of the Chine, as well as the Tail and 
Claws, and take the Spawn likewiſe, and pound them all 
together in a Mortar, adding a very little Red Wine, and 
half a Spoonful of Vinegar ; then ftrain the Liquor out of 
the Mortar, through a fine Cloth, and put into it two good 
Anchovies, well waſh'd and minc'd, ſome grated Horſe- 
radiſh, and Lemon-peel, a Bay Leaf, ſome Pepper and Nut- 


meg, and ſome Onion minc'd very fine; then add to this, 


ſome of the Liquor you drained from the Fiſh, and draw 
your Butter in this Liquor, and work a lit le Flour into your 
Butter very fine; then put in the Meat of your Lobſter. 
and ſhake it over a Stove, ſqueeze: in a little Lemon, and 
put in a Spoonful or two of clear Mutton: Gravy. - Garniſh 
with Lees... 0 OY 


 Diredtions concerning Britiſh Pickled Herrings. 


L AY the Fiſh in a Plate or Trencher, beat it oy each 


Sicde With the Flat of a Knife, to looſen the Skin; cut 
| | 72M 
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48 Dye Houſeheeper's Puddings. 
a thin Strip off the Belly, and ſtrip the Back to divide the | 
Skin, which then muſt be ſtripped on each Side with the 1 
Knife and Fingers, beginning at the Neck. Take out the 
Row, and rub the Inſide, and the whole Herring, with the 
Corner of a Napkin dipp'd in Vinegar. The Fiſh being 
prepar d as above, cut off the Head and Tail, then divide 
the Herring into Pieces, of about an Inch long; afterwards 
put the Pieces together, as though the Fiſh was intire; eat 
it with Oil, Vinegar, new Bread and Butter, Pickles, &c. 


— 
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HEN you fry or broil flea'd Eels, or roaſt them 
Without their Skins, parboil them firſt, in Water, Salt, 
and Fennel 1 | : ; 

Let all Fiſh that are roaſted, boil'd, ftew'd, fried, broil'd 
or baked, be thoroughly done. 

| Seaſon Fiſh, to ' bake, well with Cloves, Mace, Nutmeg __ 

powder'd, {mall Pepper grefly beaten, and ſome Salt, and MW 
over all lay good Store of unmelted Butter. | 


VHESESESPSESUSPESESESSUSTSES $5 
Eaſy Directions for making of Puddings, Pyes, and all Sorts 
. of Pay. | 
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| EF UNDO ß 

PLAIN Pudding. Take a Quart of Milk, and boil it, MW 2, 
then ſtir in ſome Flour till it is thick, then put in half a 

Pound of Butter, fix Ounces of Sugar, a Nutmeg grated, a 

little Salt, nine or ten Eggs, but not all the Whites; mix all 

well together, butter your Diſh, and pat your Pudding in. 

'Three Quarters of an Hour will bake u. 


PLAIN boil d Pudding. Take a Pint of Cream, and 

mix with it ſix Eggs well beaten, two Spoonfuls of Flour, 
half a Nutmeg grated, and a little Salt and Sugar'to your 
Taſte; batter a Cloth, and put it in when the Pot boils ; give 
it two or three Turns in the Pot at firſt going in, Half an 
Hour will boil it. Melt Butter for Sauce. 


BOIL'D Plunb Pudding. Take a Pound of Beef-ſue 
a ſhred very fine, then ſtone three Quarters of a Pound of 


= | Raiſins, then take ſome 'grated Nutmeg, a large Spoonful 
; 3 [4 of Sugar, a little Salt, ſome Sack, four be three ym 
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Puddings. 4 Prcker-Buk.. | - 
fals of Cream, and five Spoonifals of Flour ; mix « thele te 


ther, dene me Cloth, e 
Butter, — HH 


Fs 
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Taras 4 5 
het i Pang, Tie», and Mace, and boil it 
with pn 2 3 when it is bold take out the Spice, then 


take the Fofks of eight Eggs, and four of the ites; beat. 
them well with — Sack, then mix them with your 


Cream; wi ride Sadr nd Sigar, and e 2 Halfpe 
— and a Spoonfat of Flour, and put in a little R 
Water; beat all thefe well cher, and wet a thick Cloth, 


and flour it, then put your Fudding into it, and tie it up, and 
hen the Pot bois, ie muſt boil an Hour. Melt _— Sacks | 


and iy 8 and Pour over it. 
IP 
RIC E Pudti ing. Takerlalr a Pound of Ries, * it 
to Powder; then ſet it on the Fire with three Pints of new 
Milk, boil it well, and when it is almoſt cold put to it eight 
Boys ve well beaten, with Half a Pound of Suet or Butter, and 


Found of Sugar; put in Nutm OR EE 
you pleafe. About half an Hour will bake it. - 


89 


1 Pudding. Take à Pint of Milk, fs Eggs and 

foun 8 uls of Fleur; put in half a Nutmeg grated, and 
a little Salt; you muft take Care your Pudding is not thick; 
flour your Cloth well. Three-Quaiters of an Hour will boi} 
"|. Serve it with, Butter, Sugar, and a litele Sack. 


1 > » — At th. 
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FJ NE Biſeet Putting, Take a Pint of Cream or Milk, 
three Penny Naples Biſkets: grated; pour your Mille or 
Cream over. it hot, and cover it cloſe. till it is cold; then 
put in ſome N gavod, the Volks of four Eggs and 
ot Whites beaten, a flower Water, two Ounces 
f powder'd Sugar, and half a of Flour; mixthem 
topper, 27 boil it in a China Baſon butter d well on 

ha Inſide; tie it in a Cloth well flour d, and boil-it am Hour; 


Sevve ĩt, being turn dee W with * Sack 
and Sugat, | 
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FINE Bread Fading n of Mike, and 
boil ranch cron en Nutmeg 
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30 The Houſe-heeper's Puddings. 
grated, mote than a Quarter of a Pound: of Sugar, three 

- Quarters of a Pound of Butter, and when the Butter is melt- 

ed pour it into a Pan over eleven Ounces of grated Bread; 

cover it up, and when it is cold put to it ten Eggs well beaten; 
ſtir it well together, and butter a Diſh; pour it into your 
"Diſh when it is juſt going into the Oven. Three Quarters 


of an Hour will bake it. F 
Boil a Liece of Lemon- peel in the Milk, and take it out 
again. 5 | h 1 | 206 „„ Of EA . 


7 A 2-4 


— B READ Pudding. To a Pint of Cream put in a Quar- # 2 
| ter of a Pound of Butter, ſet it on the Fire, and keep it 57 
ſtirring; the Butter being melted, put in as much grated 4 
Manchet as will make it pretty light, a Nutmeg, or ſoine- MF 
thing elſe, and as much Sugar as you pleaſe, three or four 2 N 
Eggs, and a little Salt; mix all well together, butter a Diſh, 2 
put it in, and bake it half an Hour, | oy 
4 PLE Pudding. Take three or four Codlins, and Pg CA 
ſcald them, and bruiſe them through a Sieve; put a | 
Quaiter of a Pound of Biſkets, a little Nutmeg, a Pint of 00h 
Cream, and ſweeten it to your Taſte ; ten Eggs, and half 


the Whites, to bake. 


MILE T Pudding. Take half a Pound of Millet to 
= two Quarts of Milk; boil it over Night, and in the 
M.orning put fix Ounces of Sugar, fix Ounces of Butter melt- M C A 
ed, ſeven Eggs, half a Nutmeg, and a little raſp'd Bread; / 
ſtir it all together, put a thin Paſte at the Bottom of the Diſh, 
and bakeit three Quarters of an Hout. | 


*% 


| M ARROW Pudding, Boil a Quart of Cream or Milk, ge. 
. with a Stick of Cinnamon, a quarter d Nutmeg, and 
large Mace; then mix it with eight Eggs well beaten, a little Ye 
Salt, Sack and Orange; flower Water, and train it; then put / 
* C 


to it three grated Biſkets, a Handful of Currants,. as many 
Raifins of the Sun, the Marrow of two Bones, all to four 2 
large Pieces; then gather it to a Body on the Fire, and put 2 
it in rhe Diſh, having the Brim'garniſh'd with Puff Paſte, and 
_ raiſed in the Oven; then lay on it the four Pieces of Marrow, 1 
cColour'd Knots, and Paſte, flic'd Citron, and Lemon- peel. 
Half an Hour will baeie ð i 
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Puddings. | Pbelet- Bool. ; 51 
M ARROW. Pudding. Make a Pint of Crean boil,,then 


take it off the Fire, and ſlice into it a Penny white 
Loaf; when it is cold, put into it eight Ounces of blanch'd 


' Almonds beaten fine, with two Spoonfuls of Roſe Water; 
put in the Volks of fix Eggs, a Glafs of Sack, a little Salt, 


fix Ounces of - candied Lemon and Citron ffic'd thin, and a 


Pound of Marrow ſlic d thin; mix all together, then put it 


into a butter d Diſh, duſt on fine Sugar, bake and ſerve it; 


add half a Pound of Currants. 


At MO N. D "Pudding. "Take half a- "Fd of Fordan | 


Almonds blanch'd, 'and pound them in a Mortar, with 
a Quarter of a Pound of Piſtacho Nuts, four grated Biſkets, 


three Quarters of a Pound of Batter, a little Salt, Sack, and 


Orange flower Water; then mix it with a Quart of Cream, 
and eight Eggs; being boil'd and mix d together with ſweet 


Spice and Sugar, pour it into your Diſh, nk cover Ty with 
Puff Paſte, and garniſh the Brim. 1 


* 
* MH r 


7 0 n 2  Beggar' s Padding, Take 775 ſtale © Bread; 
pour over it ſome hot Water, till it is well ſoak' d; then 


preſs out the Water, and waſh the Bread; add ſome pow- 


der'd Ginger, Nutmeg grated, and a little Salt ; ſome Roſe 
Water or Sack, ſome Liſbon Sugar, and ſome Currants ; mix 


theſe well together, and lay it m a Pan well butter d on the 
Sides; and when it is well flatted with a Spoon, lay ſome 


Pieces of Butter on the Top; bake it in a gentle Oven, and 
ſerve.it hot. Von may turn it out of the Pan when it is . 
and it will eat like a Hos Cheeſecake. 


— 


. AKING Pulding, Take a Quan of Cream, and 
beat two or three Spoonfuls of Flour of Rice, a Penny 


white Loaf grated, and ſeven Eggs; ſeaſon it with ſweet Spice, 


and a little Angel Water, butter, the Cloth, and tie it flack, 


and when the Pot boils put it in, and boil it an Hour; then 
= it in a Diſh, and flick on it ſlic'd Citron. Let the Hem 


Sack and Orange flower Water, with the Jace Lanning, 
and drawn Futter. 


2] Or, Take a Pint of thick n ten Volks and 
three Whites of Eggs; beat them well with two Spoonfuls of 


Roſe nad mix it well with your Cream, that there be no 


i Lumps, 


39 , 


_ The Houſe-keeper's | Puddings, 
ry reed s of fine Flagr, and ſeaſon it aceord- 
11 butter a chick Cloth very wnll. and let it 

+00 — Fan Hog 8 * can; make Sauce of Butter, 


Roſe 8e e N 
23 opon it, 1 . 


1 | Tas Duke of Buckingham Putting, Take a Pound 
J uafter of Beef Suet, ſæin an ſhred it, add to it 
ſix Lara s of 212 four Spoonfuls of whiteSugar, a grated 
Nutmeg, a little e Salt, and three Quarters of a Pound of ſton d 
Raiſins; then mix it vp with eight Yolks of Egys and four 
2 well heaten, with two Spoonfuls of Sack, or Orange- 
flower Water, and four Spoonfuls of good Cream ; mix theſe 
well Sg prong pra Any butter à Cloth, and tie it up clofe; 
ut it in the Pot when the Water boils, and let it boil fou 
Hours. Melt Butter for Sance. - | 


r 9 


70 3 the Spread-E ag) — "Doe off the Graft of 
three ſtale H and lice them into a Pan, 
then ſet three Pints of Milk on the Fire, making 1 it ſcaldin 
7 1 7 gk _ over the _ —— _ 8 an 
et it an Hour; put in ugar, 
a very little Szlt, a Nutmeg grated, a Pound of ſhred Se 
after it is inn d. half * of Currants waſh'd and pick 'd, 
four Spoonfuls of cold Milk, ten Volks and five Whites of 
Eggs; yu all is in, flir 3 and butter nag 
Diſh. An Hour will bake it. 


— des Gs o. Re #44. G06 4 0 A 3-5 0 tad ed. 1 . Mis At 


FN mads A Take the Volks 

of eight hard Eggs chopp'd ſmall, and put them to a 

Pint of Cream ; then — four Eggs, and put in two Spoon. 

ſuls of Flour; and as much powder d Sugar; then put to it 

four Penny Naples Biſkets, and put in as much Syrup of Raſp- 

berries as you think proper , to 1755 it a Flavour and a Co- 
ls 


lour; mix all theſe or wil be you may bake it 
in a fine Cruft roll d u, and in a or . it with⸗ 


out, in a gentle Oven. 

5 677707 PE = rs 2 8 

and boil them tender, then bruiſe them in a Marble Mor- 

tar till they become a Paſte; then take two Maplas Biſcets 

* 1025 grated, a ws Qrange-flawer Water, 8 
ace 
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 Puddings- 


FE XCELL ENT. Black Puddings. | YL : 5 


op . * 


3 8 


Mace and Nutmeg, ſome Sugar, and ſome: butter Eggs : 


mix theſe together, and put it in a Diſh, with Slices of But- 
ter laid upon your Pudding, and half an Hour will bake it. 
Serve it hot with ſlic d Lemon. It is beſt to put ſome Pulp. 
of Oranges into the Pudding before you hake it. 


—_—— mn. 


art of 
Sheeps Blood, a Quart of Cream, ten Eggs, Whites 
and Yolks, beaten well. together; ſtir them very well, and 


thicken it with grated Pread, and Oatmeal finely beaten, of 
each a little Quantity, Beef Suet finely ſhred, and Marrow 


in little Lumps ; ſeaſon it with a little Nutmeg, Cloves and 


Mace, mingled: with Salt, a little Sweet-Marjoram, Lemon, 


Thyme, and Penny-royal, ſhred very well together, and 


mingled with the other Things; when all is well mix'd, fill 


the Guts, being well cleans'd, and boil them carefully. 


R ICHMOND Pudding. Take a Pound of Beef Suet, 

ſhred very ſmall, then take a Pound of the Raiſins of 
the Sun; and ſtone them; then put to them two.Spoonfals of 
Flour, 6x Eggs beaten, a little Sugar, half a Nutmeg grated, 
and a little Salt; mix theſe together, put it in your Cloth 
well flour d, and boil it ſix Hours, and ſerve it up. % 


3 PI 8 — 


BLACK Puddings in Guts, Take the Liver of a Hog 
© freſh kill'd, boil it till it is enough, with the Milt; then 
bruiſe them in a Marble Mortar till they come to a Pulp, 
with half as much Hogs Fat, ſhred ſmall, as will amount 


%X 


to the Quantity, and with them mix. ſame Blood of: Hog, | 
| | ſe-all 


or Gooſe, or Sheep, that has bled freſh, and beat thè 


the Time with a little Salt, and the following Things;:ſhred 
ſome ſweet Herbs ſmall with ſome Penny-royal, add a. little 


Salt, the Volks of Eggs butter'd, ſome Spice to your Mind, 
in Powder, and, if you will, ſome Groots, or dried Oats, a 
little cut in the Mill, that have been ſteep'd. twenty Hours 
in Water, till the whole comes to a due Conſiſtence to put 
into the Guts; then put it in, and tie them up, and boil 
them in a large Kettle with Hay at the Bottom, and when 
they are ſwell' d enough, lay them upon Hay to dry, and. 


arm black, 1 
S > - CARROT 


Docter: B. 33 


/ 


Orange: flower Water, and half a Pint of Cream; mix it all 


ſe with Lemon fliced, any lege poet one be. ; 


or Pulling. eee ee api them; 

to 2 Quarter of a Pound of Carrots, . 
Rread, half a Nutmeg grated, a little Cinnamon 

4 little Salt, three Spoonfuls of Sugar, four or five 
Eggs half a Pound of Butter melted, a Glaſs of Sack, a little 


62. 


together, and beat it well; then put it in a Diſh with Puff 
Paſte at the Bottom, bake it gently, and ſerve it hot. Garuiſh 


wr — Mt, 4 A 


af * — ee 9 „„ 


NEAT} Feat Paddin Take a Neae's Foot, bone i, 
and chop it very al, and mix it with grated Pread ; 
then boil > Pint of M Milk, and pour upon it; put te it ſome 
2 Suet, fix Eggs, and half a Pound of Currants ; then 
e e GE, a little Nutmeg, and & little 
pong 17 White Wine, and ſome Roſe Water; then bur 
and mix all together, with ſome blanched 

Aland ten, and Slices of candied Citron, or Lemon- 


CORY Oe ng and pur it in. An Hour will 
"it. 


C4 B's Foot 1 Putting, Take. two Calf's Feet, ſhred 


__ Ws. ſine, nz them with a Penny white Loaf 
ms being ſealded with a Pint of Cream; put to it half a 
ound of Beef Suer ſhred, eight and a. Handful of 
plump'd Currants ; ſeaſon it with ſweet Seaſoning, Sugar, 
Sack, and Orange-flower Water, and the Marrow of two 


pes Bones; put it in a Veal Caul, being waſhed over with the 
VDmter ef Eggs; then wet a Cloth, andpour it therein, and 


when thePot boils put it in, being tied up clofe; boil it about 
ewo Hours. When it is boil'd, turn it into a Diſh, ſtick on it 
Kic'd Almonds and Citron, then pour on it Sack, * 
and drawn Butter, and ſcrape on Sugar. 


— — n 2 8 


ORANGE Pudding, Take: the Peel of two Sevilk 


Oranges, boil'd up as for a Florentine of Orange; 


and Apples ; e as the Carrots en then 
as afbreſaid. ; 


„ 


wack 


O AL : Pudiing. Take three As. x of thick 

Cream, bail it, and put to it three Quarters of a Pound 

o Beef ou, — very fine, a Pound ot Butter, or . 
a Poun 
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Puddings. | 7 Pocket-Book. | | 55 
a Pound of Sugar; 2 grated Nutmeg, 2 little Salt; Mielke 
them al with @ Pint of fine — ſtir it gether, and 


Ae, pour it into 3 Pan, and corer — cloſe, till "ds almoſt cold; 
, then add the twelve mix all well together; 
_ a Sheet of Puff Paſte in the Diſh, and flick Lumps of 
A Harrow in it, Let it ſtand in the Oven two Hours. 
7 —— ſ — — — — 
REAM Pudding. Take Flour, and mix with it a like 
: Quantity of grated Bread, ſome Dates mine'd, Cinna- 
22 mon and Natmeg finely beaten, Beef Suet, Sugar, Eggs, 


and warm Cream; then take Half the Pudding for one 
Side, and Half for the other; make it up round, and put 
ſome Butter and Cream into the Middle of it, and cloſe it 
up; put it into the Pot, in a Cloth, when the Water boils ; 
and when boiled, ſerve it up in two Halves, with Butter, 
Roſe Water, and Sugar, beaten well together, and warm. 
PO * — —— — — — 
HIT E Pudding. Grate fine Manchet, ſprinkle a little 

: Flour on it, and beat a ſmall Quantity of Mace 
C3 Nutmeg ; ſteep theſe in as much Milk, as they will thicken 
like Pap ; then to every Quart of this. put a Quarter of a 
Pound of Currants, and four Ounces of Almonds, chopp'd 
Marrow and Sugar; mix them well together, and put them 
into fine thin Guts, well clean'd, and rinſed in warm Wa- 
ter; tie them up at what convenient Length you ee and 
when you have boil'd them, keep them dry in Foxes, 


n 


** 


APRICOT Pudding. Coddle fix large Apricots very 
tender, break them very ſmall, ſweeten them to your 
Taſte; when they are cold, add fix Eggs, but only two 
Whites, and a little Cream; put it in Puff Paſte, and bake it, 
You may thus make any Fruit Pudding. | 


3 r — 


TUNBRID'GE Pudding. Take a Pint of great Oat, 

meal, pick d and dried; then put it into a Mortar, and 
bruiſe it; but not ſmall ; put to it a Quart of new Milk, and 
boil it a Quarter of an Hour; then cover it cloſe, and let it 
ſtand till tis cold; afterwards take eight Eggs beaten. and 
ſtrained, a Penny Loaf grated, Half a Pound of Beef Suet 
ſhred ſmall, Half a Nutmeg grated, three Spoonfuls of _ | 
a Quarter of a Pound o 8 or more; mix all th : 

Ew” : | we 


* r 2 5 ; 2 * * 
* 7 "of 
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56% Die Hinſe-keeper's Pudding, . Pics. 
well together with your Hand; it will an hte ire three Houn 
boiling ; pour a good deal of Butter over them. 

This Quantity will make a large Pudding. 8 
— — — — — er 
Ces T AR D Pudding. Take a Pint of Cream, and mix Ml two 
— with it ſix Eggs well beat, two Spoonfuls of Flour; Half * 
a Nutmeg grated; a little Salt and Sugar, to your Taſte; A* 
butter a E oth, and put it in when the Pot boils; boil it juſt 1 
Half an Hour; melt Butter for Sauce. + +, 


Fj) EMON Pudding. Grate the Peels of three large Le- 

— mons, only the yellow, then take two Lemons more, 
and (the three you have grated) roll them under your Hand 
on a Table, till they are ſoft, but be careful not to break 10 
them; then cut and ſqueeze them, and ſtrain the Juice from 
the Seeds, to the grated Peels; then grate the Crumb of and 
three Halfpenny Loaves, into a Baſon, and make a Pint of Suga 

| White Wine ſcalding hot, and pour it to your Bread ; then — 
tir it well together to ſoak, and put to it the grated Peel P; 

| and Juice; beat the Volks of eight Eggs and four Whites 2 
together; and mingle with the reſt three Quarters of a "_ 
Bran 


Pound of Butter, freſh and melted, and near a Pound of 

White Sugar; beat it well together till thoroughly mixt; 
then lay a Sheet of Puff Paſte at the Bottom and Brim, and | ; 
cut it in what Form you pleaſe. The Paſte that is left rol! RE 
out and cut into little Stripes, neither ſo broad nor long as Ml © * 


your little Finger, and bake'them on a floured Paper ; let — 
the Pudding bake near an Hour; when it comes out of the low 

, Oven, ſtick the Pieces of Paſte on the Top of it, to. ſerve it 
to Table. It eats well either cold or hot. Pt 
1 CY STAR DS. To a Pint of Cream you muſt have 
755 eight Eggs, and but two of the Whites; put the Cream the 
into a Sauce - pan to boil, and you muſt boil in it a Piece of eur 
Nutmeg, ſome Mace, and a little Cinnamon; let your Cream then 
boil till you think it has the Flavour of the Spice, then pour ws | 
it into a Pan, and let it ſtand till it is cool; you muſt make it 2 
retty ſweet with fine Sugar, then put in your Eggs, and ſtrain. of 
It through a Cloth or Sieve. ; B 4 . l 2. 
21 Or, To three Pints of Cream, put a little whole Mace, Oun 
Cinnamon and N utmeg; make it boil a little, then take it with 
Butt 


off, and beat fifteen Eggs very well, leaving out 1 of the 
"© PEAK dd db ; 


os, Wl Pies.  Pocket-Ruok. $7 
an Whites; when beaten, patco them = Glaſs of Sack, and awo | 
Spoonfuls of Roſe Water; put it to the Cream hot, 
tken ſtrain it, 7 it is fit; banden the Cuſtard Oruſt in che 
ww —— fill them. . | 


mix out ive Whites, | 

Tal — — de 
ſte ; ALMOND Cuflards, Blanch 8 Almonds in 
jult a Mortar very fine, end in the beating add thereto a 


litle Milk, preſs it chrough a Sieve, a an 
_ mon Cuſtard. 


Le ä — Ins n 
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Ne tobe 


JCEING for Tarts. Paka he Tolk of un Leg; and yu and pat 
ſome melted Butter to it, and beat it ve 

and with a Feather waſh the T 99 ome 

Sugar on them juſt as you put in the Oven. 


PASTE far Tarts. Take ne and a Half of 

Butter, to - three Pounds of Flour, and Half a Pound of 
fine Sugar beaten ; rub all your Butter in the Flour, and 
my AGE 6 Pale with cold Milk, and tro Spoonfls of 
Brandy. 


2] Or, Take deter than two Pounds of Flour, break 
in a Pound of Butter, Tub it very ſmall, then break jn 
hr pou and as much Cream as will make it into a 


mould it, and roll it thin ad bake it in a 
flow Oven. IN" 


r 


PUFF Paſte.” Take z a vartern of Hop. and 2 Pound 
4. 8.8 Hal of Bower, x a third Part of ine Butter in 
the Flour, and make a Paſte with Water ; then roll out 

your Paſte, and put your Butter upon it in Bits, and flour it; 
fold it up, and roll it again, and then put in more 1 
ter, and flour it, and fold it up rel then put the reſt 


he Bane in, flour it, fold it, rol 5 rs beſos yo 
e it, 4 
5% 440 


2.] Or, Lay davin a Pk of Flour, break Ton it two 
Ounces of Butter, and two Eggs; then make it into Paſte 
with cold Water; then work the other Part of the Pound of © 
Butter to the Stiffneſs of your Paſte ; then roll ' out _ 2 

| ſquare 


ſquare Sheet; then flick it all over with Bits of Butter, flou 
it, and roll it up like a Collar; double it ap at both End, 
that it will meet in the Middle; roll it up again, as aforeſaid, 
till all the Butter is in. 14 0 


Vr Puf * Paſte... WOO — Pond & 
( | Butter into two Founds of Flour, and put in the Whitez 
; of three Eggs beaten up, and make it up with cold Water; 
| then rub in a Pound o Butter more ;-if you Ne n it 


i * 58 | T. Houſe-kecper 8 Paſte; 


yellow, put the Yolks into the Water. 


a 


* + id Mes. db. ict 


P ASTE; for. raiſed. Pics. To Half a Peck of Flour, taks 

: two Pounds of Butter, and put it in Pieces in a Sauce. pan 

0 of Water over the Fire, and when the Butter is melted 
make a Hole in the Flour, ſcimming off the Butter, and put 
| it in the Flour, with ſome of the — then make it up in 


a ſtiff Paſte, and put it before the Fire in loch 1 = dont 
a uſe it preſently. — 


„ 


ee e 


— 


I P4 STE, fer Veniſon Paſties.. Take four — of But. 
** ter to Half a Pound of Flour; rub it all in your Flour, 
but not too ſmall; then make it into Paſte, and beat it with 

a Rolling- pin for an Hour before you uſe it; you may beat 


three or four Eggs,-and ah into. your Wr when n 
it, it, if you pleaſe. | 


3 


: Y PRISING = Take a Pound of Butter to a 
Quyartern of Flour, and rub your Butter very ſmall in it; 

then mix it with fix Spoonfuls of Water, but be _ Lyou dont 
Put more. It will be very ſhort and good. 


8 AS TE for 4 Pafiy. Lay down a Peck AT Hou, — 


it up with fix Pounds of Butter and four Eggs, and make 
; it t into a ſtiff Paſte with cold Water. 


* | = 
P ASTE fora high Pie. Lay down a Peck of Flour; 
Vork it up with three Pounds of Butter melted in a Sauce: 
pan of boiling Water, and make it into a ſtiff Paſte. 


21 Or, To a Peck of Flour put three Pounds of Barter 
make it boil in Water, then make the Paſte very. ſti, and 


very hot ; for ſmall Pies, Pi in a Dank of Butter to a Quar: 
tern of Eggs. 3 | 
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Pies. 
DAS 
work 
fine Sug; 


DAS: 
into 
little cole 
2] Or, 
ake it 1 
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beat then 
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Pies. 4 '* GoTo ed +; Pack#ut- Book. SAS 59 


0 4E Rejal fir Bat han Lay down à Pound of Flour; 
work it up with Half a Pound of Butter, two Ounces of 


2 
rn « 


* * 


DASTE for à Cuſtard. Lay down Flour, and make it 
into a ſtiff Paſte with boiling Water; ſprinkle it with a, 
little cold Water to keep it from cracking. . 
2] Or, Boil ſome fair Water, then put to it fine Flour, and 
ake it up to a ſtiff Paſte; you may add to it a little Sugar, 
and it will be fit to cut in croſs Cuts, or for garniſhing that 
which is to be ſtuck upright. w_ Ie 


JEET N G for à Batter Cake, Beat and fift a Pound 

of double-refin'd Sugar, and put to it the Whites of four: 
Eggs, one at a Time, and a Spoonful of Honey Water; 
beat them in a Baſon with a Silver Spoon, till it is very light 


H RE Pie, to be forwd cold. Beat the Fleſh of the Hare 


Eggs as equal the Quantity of the Fleſh of the Hare; then 
put a little fat Bacon cut ſmall, ſome Pepper, Salt, Cloves, 
Mace, and ſweet Herbs, at your Pleaſure; -mix them very 
well, then lay it in your. Paſte and Butter, and put Butter in 
the Bottom, with ſome Seaſoning ſtrew d upon it; then lay 


nd ſerve it col. 


FH 4 RE Pie. Cut the Hare in Pieces, and break the Bones, 


and lay them in the Pie; lay on Balls, flic'd Lemon, 
Butter, and cloſe it with the Volks of hard Eggs, 


[JM BLE Pie. Take the Umbles of a Buck, and boil 

them, and chop them as ſmall as Meat for minced Pies, 
and put to them as much Beef Suet, eight Apples,* Half a 
Pound of Sugar, a Pound and aHalf of Currants, a little Salt, 


ſome Mace, Cloves, and Nutmeg, and a little Pepper; then 


mix them together, and put it into the Paſte; put in Half a 


Pint of Sack, the Juice of one Lemon and Orange, cloſe the 


Pie, and when it is bak d ſerve it hot. 3 bein 
— TO COLO UMBLE 


in a Marble Mortar, then put almoſt as many butter d 


in your Preparation, and cover it with Butter; then cloſe it, 


fore you 


= * % 


op | ; #7 

6% The Haf-: pries 
EFMBLE of Calves Feet | Pla, Boil the Umbles af 2 
! „and when cold ſhred: them fmall, with as much 
Deer or Beef Suet as equals: the Weight of the Meat; then 
to five Pounds put ane Ounce of. Cloves, Mace, Cinnamon, 
alittle Salt, eight Ounces of candied Lemon ſliced, a Pound 
of Sugar, a Pound of Currants, a Pint of Sack, and the 
Juice of two Lemons; mix all „and it is fit to 
fill your Pies. * Boil Calves Feet enough, and ſhred 


1 r 2 


SR IRRET Pie, Take your large Skirrets, and blanch 

hath — e 4 —— „ and a little Cinna- 
mon and 3 your Pie „ lay in your Skirrets; 
| ſeaſon alſo the Marrow of three Bones with Cinnamon, Su- 

„ and grated Bread; lay the Marrow in your Pie, with the 
Falles of twelve hard Eggs: cut in Halves, a few-Potatoes cut 
ſmall and boiled, and candied Orange: peel in-Slices ; lay But- 
ter on the Top and Sides of your Pie; your Caudle muſt be 
White Wine, a li juice, ſome-Sack; and thicken it with 
the Volles of Eggs pour it in, 


* Ll 1 WY 1 


aud ſerve it hot. Scrape 8 on it. 


* 
1 1 1 ON" nn ret. 


CARP Pi. To a Quartern of Flour put two-Ponnds of 
Butter, rubbing a third Part in; then make it into Paſte 
with Water; then roll in the reſt of the Butter at three Times; 
lay your Paſte in the Diſh, put in ſome Bits of Butter on the 
bottom Paſte, with Pepper and Salt; then ſcale and gut your 
Carps ; put them in Vinegar, Water and Salt ; then waſh them 
out of the Vinegar and Water, and dry them, and make the 
ing Pudding for the Belly of the Carp: Take the Fleſh 
of and cut it ſmall, put ſome grated Bread, two but- 
ter'd Eggs, an Anchovy cut ſmalf, a little Nutmeg grated, 
and. Pepper and. Salt; mix-theſe- together well, and fill the 
Belly of the Carp; then make ſome forced: meat Balls of the 
ſame Mixture; then cut off the Tail and Fins of the Carp, 
and lay it in the Cruſt, with Slices of fat Bacom a- little 
Mace, and ſome Bits of Butter; then cloſe your Pie, and be- 
put it in the Oven pour in Half a Pint of Claret 
Serve it ht. . ö 


2] or, Bleed the Carp at the Tull, open his Belly, dra 
and waſh out the Blood with a little Claret, Vinegar and Sa 
- | then 
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thenſeaſonthe Carpwith ſavoury Spice, and ſhred ſweet Herbs. 
"Fx it in the Pie with a Pint of Oyſters, ſome Butter, and cloſe. 
the Fie. When it isbak'd, pour into the Lear the Blood and 


Claret, and put it into your Pie. 


LV MBER Pi. Fake about two Poùtfds of fan Vel. 


and mince it, with a like Quantity of Kidney Beef Suet; 
add to it ſome Apples ſſiced ſmall, ſome Spinage or Beet 


Cards ſliced, with a Seafoning of powder'd Cloves, Mace, 
Nutmeg, and a little Tepper, and add a little Parſley cut 
ſmall, the Crumb of three O 

with Juice of Lemon or Grange, or a little Orange flower 


Water, the Volks of fix or eight hard Eggs chopp'd ſmall, 
with a Pound and a half of Carrants welf pidkd, and rubbd 


in a Cloth, without waſhing: Mix them well together, and 
when you have clos'd it in a Coffin of rick Paſte, bake it ina 
gentle Oven, and ſerve it hot. g FI 

2] Or, Take a Pound and a half of Fillet of Veal, mince 
it with the ſame Quantity of Beef duet, feafon it with ſweet 
Spice, five Pippins, a Handfal of Spinage, and a hard Let- 
tice, Thyme and Parſley ; mix it with a Penny Loaf. grated, 
and the Volks of two or three Eggs, Sack, and Orange- 
flower Water, ſweet Spice, a Pound and a half of Currants 


and Preſerves, as the Lamb Pie, and a Caudle. An Umble 


Pie is made the fame Way. 907 


YSTE R Rolls. Take ſome Penny French Rolls, and 
raſp them, then cut a Piece out of the Top, and ſcoop 
out all the Crumb; then have your Oyſters open d, and fave 
their Liquor; waſh them in Water and Salt; then take the 
clear Part of their own Liquor, with ſome Mace, dlices of 
Nutmeg, and whole Pepper ; ſtew them in this. Liquor, till 
you think they are. enough, and thicken them with Butter; 
when they are boiling hot, pour them into the Rolls, and ſet 
them either in a hot Oven, or over a Chz#ng-difh of Coals 
before the Fire, till they are hot through; then ſerve them 
inſtead of Puddings. „ 1 
Note, Muſtiroom Leaves are ſerv'd after the ſame Mane 


_ 7 


CHREWSBURY P, Take 2 Couple of Rabbets, 
cut them in Pieces, ſeaſon them well with Pepper and 
Lalt; then take ſome fat TR, and ſcaſon it in like 1 | 


rites of Breud grated, ſome Sack, 


gu.” 


62 | The Houſekeeper's Pies, 
then take the Rabbets Livers parboil'd, ſome Butter, Eggs, 
Pepper, and Salt, a little Sweet-Marjoram, and a little Nut- 
meg; make this into Balls, and lay it in your Pie amongft the 
Meat; then take Artichoke-bottoms boil'd tender, cut in Dice, 
and lay theſe likewiſe amongſt the Meat; then cloſe your Pie, 
and put in as much White Wine and Water as you chink proper. 
Bake it, and ſerve it hot. p | | 


#7 NME Egg Pie. Take the Volks of twenty hard Eggs, 
_ © and chop them with double the Quantity of Beef Suet. 11x 
Apples flic'd ſmall ; then put to them a Pound and a half of 
Currants, half a Pound of Sugar, and a little Salt, ſome 
Mace and Nutmeg beat fine, half a Pint of Sack, the 
Juice of a Lemon, candied Orange and Citron cut in Pieces; 
you may put a Lump of Marrow on the Top. Bake them in 
a gentle Oven, and put the Marrow only on them that are 
to be eaten hot. ö bs Ty 

21 Or, Shred the Volks of twenty hard Eggs, with 
the ſame Quantity of Marrow and Beef Suet ; ſeaſon it with 
ſweet Spice, Citron, Orange, and Lemon; fill and cloſe 
the Pie. , OG | 


L AM B Pie with Currants. Take a Leg and a Loin of 

Lamb, cut the Fleſh into ſmall Pieces, and ſeaſon it 
with a little Salt, Cloves, Mace and Nutmeg ; then lay the 
Lamb in your Paſte, and as many Currants as you think 
proper, and ſome Liſton Sugar, a few: Raiſins ſton'd and 
chopp'd ſmall ; add ſome forc'd-meat Balls, ſome Volks of 
— Eggs, with Artichoke bottoms, or Potatoes that have 
been boil'd and cut in Dice, and candied Orange and Le- 
mon- peel cut in Slices; put Butter on the Top, and a little 
Water; then cloſe your Pie, bake it gently, and when it is 
bak'd take off the Top, and put in your Caudle made of 
Gravy from the Bones, ſome White Wine and Juice of Le- 
mon; thicken it with the Volks of two Eggs, and a Bit of 


Butter. When you pour in your Caudle, let it be hot, aud of the 

| ſhake it well in the Fie; then ſerve it, having laid on the . Guns 
Cover | FE 

N. B. If you obſerve too much Fat ſwimming on the a Le: 

Liquor af your Pie, take it off before you pour on the 


OYSTER 


Caudle. 


Pies. Ronny oo "my 
OTSTE R Pie. Parboil a of large Oyſters in their 

own Liquor, minge them ſmall, and pound them in a Mor- 
tar, with. Piſtacio Nuts, Marrow, and ſweet Herbs, an Onion 
and favoury Seeds, and a little grated Bread; or ſeaſon as 
aforeſaid whole. Lay on Butter and cloſe it. 


— ——_— 


FL OUNDER Pie. 'Take twelve large Flounders, cut 
off their Tails, Fins, and Heads; then ſeaſon them with 
Pepper and Salt, Cloves, Mace, and Nutmeg beaten fine ; 
then take two or three Eels well clear'd, and cut in Lengths 
of three Inches, and ſeaſon as before; then lay your Floun- 
ders and Eels in your Pie, and the Yolks of eight hard Eggs, 
half a Pint of pickled Muſhrooms, an Anchovy, a whole 
Onion, a Bunch of ſweet Herbs, ſome Lemon-peel grated. 
You muſt pat three Quarters of a Pound of Butter on the Top, 
and a Quarter of a Pint of Water, and a Gill of White Wine; 
then cloſe your Pie, and ſerve it hot, firſt taking out the 
Onion and Bunch of ſweet Herbs. 8 
Note, If you do not put any Eels in your Pie, you muſt put 
half a Pound of Butter more in your Pie; you may add ſome 
Oyſters, if you pleaſe. When you make Turbot Pie, you 
muſt make it the ſame Way. e ESR 


2] Or, Take the Bottoms of ſix or eight Artichokes, be- 
ing boild and ſlic'd; ſeaſon them with ſavoury Spice, mix 
them with the Marrow of three Bones, Citron and Lemon- 
peel, Eringo roots, Damſons, Gooſeberries, Grapes, Lemon 
and Butter, and cloſe the Pie. A Carrot or Potatoe Pie is 
made the ſame Way, 30 e ee 


RTICHO XE or Polatoe Pie. Take Artichoke-bot- 
toms, ſeaſon them with a little Mace and Cinnamon 
ſliced, eight Ounces of candied Lemon and Citron ſlic'd, 
Eringo- roots and i runcllas, a Slit of each, two Ounces ef 
Barberries, eight Ounces of Marrow, eight Ounces of Raiſins 
of the Sun ſtoned, and two Ounces of Sugar; butter the Bot- 


tom of the Pie, and put in all, one with the other, and eight 


Ounces of Butter on the top Lid; bake it, and then put on 
a Lear, made as for the Chicken Pie. | 


7, 4M B Pie: Cut a Quarter of Lamb into thin Slices, 
© ſeaſon it with ſavoury Seaſoning, and lay them in the 
Pie with a hard Lettice and Artichoke-bottoms, and the Tops 
| G' 2 of 


64 a The, Heuſe-keeper 8 pi ies, 


of 4 cloſe the Pi Whe 
OPS GO een hs 


22 Or, Seaſon the Lamb Steaks; hr" them in the Pie 

' with fliced Lamb-ftones and Sweet- breads, ſavoury Balls, 
re Oytters, Lay on Butter, and cloſe the Pie with 2 
Ear. . 


4 3 «a Bm * 1 5 — 8 * . ——— 


CHICKE N Pix. Take 45 wal Chickens; roll up a 

Fiece of Butter in ſweet Seaſoning; ſeaſon and lay them 
into a Cover, with the Marrow of two Bones roll'd up in the 
I —— if 2 nee and . as Lamb Pies, with 
a Caudle. 


reer FRA TD; wo > =” * W _— 


2 1 2 » 7 Chicken Pie. Break the Bones of four Chickens 
then cut them into little Pieces, ſeaſon them highly with 
Mace, Cinnamon, and Salt ; have four Yolks of Eggs boul'd 
hard and quarter 'd, and five Artichoke bottoms, eight Ounces 
of Raiſins of the Son ſton'd, eight Ounces of p reſery'd Citron, 
Lemon and Eringo roots, of each alike, eight Ounces of 
Marrow, four Mlices of rinded Lemon, eight 9 unces of Cur- 
rants, fifty Balls of forc'd Meat, made as-for Lumber Pie; 
put in all, one with the ather, but Grſt butter the Bottom of 
the Pie, and put in a Pound of freſh Butter on the top Lid, 
and bake it; then put in a Pint of White Wine mix d with 2 
little Sack, and, if you will, the Juice of two Oranges, ſweet- 
ening it to your Take. Make it bail, and thicken it with the 
Yolks of two Eggs; put it to the Pie when both are very * 
and ſerve it ht. 
The ſame Ingredients for a Limb or Veal Pie, only 1 
Gh _ Chickens and Artichokes, _ add to Lamb ſcalded 
nuts. 


Sz - —_— 


8 M INCE D Pies. Shred a Pound of Neat's "IRE 
g parboil'd with two Pounds of Beef Suet, five Pippin, 
and a green Lemon- 7 ſeaſon it with an Ounce of Spice, 
a little Walt a Pound of Sugar, two Pounds of Currants, hal 
a Pint of Sack, a little . — flower Water, the Juice of 
three or four {Lan garter of a Pound of Citron, 
Lemon, and ix theſe IA and fill the 
Pies. 7 
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70 make Minc'd Pier. Take two esd seln four 


Pounds of Suet, one Pound of Raiſins, five Pounds of: Cuy- 


rants, an Ounce and a half of Cinnamon, half an Ounce of 
Nutm z half an Ounce of Mace, andſome Cloves, the Juice 


of four Lemons, and grate one Peel, three Quarters of a Pint 


of Sack, four Ounces of Sweetmeats, one en of Sie penny 


Sugar, and a little Salt. 


Loch » 2584 2 


INC'D Pies and Egg Piss 15 pos Way. Shred twb two 
Pounds of lean Meat, and two Pounds of Beef Suet, 
very fine; ſeaſon it with an Ounce of Cloves, Mace and. 
Cinnamon; 4 hittle Salt, a Pound of Sugar, eight candied Le- 
mons and Citrons, and four Ounces of Dates; all ſhred or 
ſliced, a little Lemon-pecl ſhred fine, and a Pound of Rafins 


of the Sun, ſtoned. and ſhred, three Pounds of Currants, a 


Pint of Sack, and the Juice of three Lemons, or Verjuice; 
then mix all together, and it is fit to fill your Pies; the beſt 
Meat is Neats Tongues, but Beef, Mutton or Veal, are very 
good for preſent Uſe. Shred the Meat raw, if not "bo. 
hed t them; 


the Tongues till they will blanch, and when cold ſh 
then boil the Eggs hard, and ſhred them fine with no more 


than the Weight of the Egg5- 


UTTON Pie. Seaſon the Mutton Steaks, fil the Pie, 


lay on Butter, and cloſe it. When it is bak'd, toſs up a 
Handful of chopp'd Capers, Cucumbers, and TIT G- 


vy, an Anchovy and drawn: Butter. 


1 


| K 7 D Pie. Cut the ! in Pieces, lard, it: with Bacon, 


ſeaſon and lay it in the Pie; lay on Butter, and cloſe it. 


When it-is_bak'd, take. 4 Quartern of Oyſters dried in a 
Cloth, and fry them brown; toſs them up in half: a Pint 


of White Wine, Barberries, and Gravy ; thicken it with 


R Igs N your . ene into 


your Pie. 


HIN Pie. 1 Gr: in Pieces, — Fro ae 


Balls, fli ied: Lemon, Butter, and cloſe it with the Volks of 


hard Eggs 3 ; let the Lear be thicken d with Eggs. 


5 Pie. Trav and "ſeaſon. the. Pigeons with ſa- 


5 „lard them with. Bacon, and ſtuff them with 
fore'd Meat; lay on. Lamb- ſtones, Sweet-breads, and Butter; 
G 3 gloſs 


OK ab- Pies. 
ee 1 


r s Head Pie. Almoſt bol __ Calfs Head, 
take out the Bones, cut it in thin Slices, ſeaſon and 
mix it with flic'd ſhiver'd Palates, Cocks-combs, Oyſters, 
;y and Balls. 1 on Butter; and cloſe the Pie with 
a Lear. f 


/ 


_ — „ 


I 4 T' Tongue Pis. Harden the 7 * blanch 
them and lice them, ſeaſon them with ſavoury Seaſon- 

ing, flic'd Lemon, Balls and Butter, and then cloſe the 

Pie. When it is bak d, take Gravy, and Veal Sweet-breads, 

Ah N and enn toſs d up, and pour it into 
Wo 7 
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FFENISON. Pa. Ras 7 high round bo ſhred a 


4 WITT TY r — 2 —Ä—[1ũ 


Pound of Beef Suet, and put it into the Bottom; cut 


vour Veniſon in Pieces, and ſeaſon it with Pepper and Salt. 
Lay it on the Suet, lay en Butter, cloſe the Pie, and _ 


it fix Hours. 


> e erke vr Paſty. Bone a Side ar Hoark of Veni: 
ſon, cut it ſquare, and ſeafon it- with Pepper and Salt ; 
make it up in your aforeſaid Paſte; a Peck of Fleur for a 
Buck-Paſty, and three Quarters fax a Doe ; two Pounds of 
Beef Suet at the Bottom of Euck-Paſty, and a Pound 
S Doe. W rs is ſeaſon' d as the 
oe. 2 1 


2 r * — * — 


L 4 ME Stn and Stocet-breadl Ne, Beil Mianch and 


flice them, and feafon them with ſavoury Seaſoning; lay 
them in the Pie with flic'd Arechoke-hutoms, lay on Butter, 
-and cloſe the Pie with a Lear. 


ad. do th Mt. * — 


he. len. Of mn: —— 
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| 541 14 Bi. Take four call Chickens, and 
Squab-Pigeons, four fucking Rabbets, cut them in Pieces, 

and ſeafon them with favoury Spice; lay them in the Pie, 
une fou Sweet - breads flic'd, as many Sheeps Tongues and 
era Faden, two Pair of Lamb. Kones, wen or — 


— 8 — 


* . 
P 


88 GH] Pogo nw, 


F N Pie, Skin and bone the Swan, lard it with Ba- 
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Cocks-cambe, with ſavoury Balls and Oyfters; lay on Butter, 
and cloſe the Pie with a Lear. CROP 


- 


FEAL Pie. Raiſe a high round Pie, then cut a Fillet of 
Veal. into three or four Fillets, ſeaſon it with ſavoury 


Seaſoning, and a little minc'd Sage and ſweet Herbs; lay it 


in the Pie with Slices of Bacon at the Bottom, and between 
each Piece lay on Butter, and cloſe the Pie. When it is bak d, 
and half cold, fill it up with clarified Butter. „ 


FLORENTINE of Fla or Fiſt. Take fome lean 

3 and eut it in thin Slices, 3 them with Cloves, 
Mace, Nutmeg, Pepper and Salt; and Sweet · Marjoram; put 
theſe Slice upon Sliee, with the Mixture, and ſome fat Ba- 


con; then put them into a Diſh, and bake them in a Cruſt, 


with Bails of forc'd Meat, and a little Pepper, ſome Muſh- 
room Bottoms, and ſome Cocks. combs blanch'd, a Slice or 
two of Lemon, with half a Pint of White Wine, and a Pint 
of Water; then cloſe the Pie, and bake it in a briſk Oven, 
and ſerve it hot. : | | 


— 


con, and ſeaſon it with ſavoury Spice, and a few Bay 
Leaves pawder'd ; lay it in. the Pie, ſtick it with Cloves, lay 
on Butter, and cloſe the Pie; fill it up as aforeſaid, 


TU RKEY Pie. Bone the Turkey, ſeaſon it with ſavoury 
©*. Spice, and lay it in the Pie, with two C cut in 
Pieces, to fill up the Corners. A Gooſe Pie is the ſame 
Way, with two Rabbets, and fillthem up as aforeſaid. 


—_— 


TR OUT Pie. Clean, waſh, and ſcale them, lard them 

with Pieces of a filver Eel rolłd up in Spice, and ſweet 
Herbs, and Bay Leaves powder'd; lay on and between them 
the Bottoms of flic'd Artichokes, Muſhrooms, Oyſters, Ca- 
pers, and flic'd Lemon; lay on Butter and cloſe the Pie. 


EEIL Fi. Cut, waſh, and ſeaſon them with ſweet 
q 4 and a Handful of Currants; butter, and 


14 EI 
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T7 AMPREY Pie. Clean, waſh, and ſeaſon them with 0 

” ſweet Seaſoning; lay them in a Coffin with Citron and | » 
. Lemon med butter,” and cio the Fe | i 
F 1 $8) : 4 5 It: 


RTIFICIAL Veniſan for a Paſly. Bone a Sirloin ”-_ 
| of Beef, a Shoulder or a Loin of Mutton, then beat it bg 
very well with a Rolling-pin, then rub ten Pounds of Beef Pul 
with four Ounces of Sugar, and three Ounces of Mutton ; Wh 
let it lie twenty-four Hours, then wipe it very clean; feaſon P 
it high with Pepper, Nutmeg and Salt, then lay it in the 
Form of a Paſly, then roll the Paſty almoſt tour-ſquare, till 5 


the Bottom is an Inch thick; to a great Paſty of Mutton, 
Beef or Veniſon, put a Pound of Peet Suet ſhred ſmall; lay 
the Paſte on Paper, then lay half the Suet under the Meat, 
and put round the Pudding Cruſt; wet it well, turn over the 
Top, and cloſe it well, and garniſh it; then bake it, put in 
the Gravy, and ſerve it hot. When Lamb comes firſt, bone 
it not, but break it very ſmall; lay on it a few pickled Bar- 
berries, three or four Slices of rinded Lemon; and to Lamb 
or Veal put two Pounds of Suet, as aforeſaid. | 


REEF Pay. Firſt cut out and ſeaſon it over Night with 
Pepper and Salt, a little Red Wine and Cochineal, then 
make it up as the Buck Paſty ; to each of thefe Paſties ſeaſon 
the Bones, cover them with Water in a Pan, and bake them 
with the Paſty; when: baked, ſtrain it, and pour the Gravy 


into-the Pa. N to th 

| —' m. | 8 it mu 
APPLE Pie. Take a Dozen of Apples, and ſeald them . 
very tendex, and take off the Skin; then. take the Pap ey 7 

of them, and put to it twelve Eggs, but half the Whites; with . 


beat them very well, and take a Penny Loaf grated, and a 
"Nutmeg grated, Sugar to your Taſte, and a Quarter of a 
Pound of Butter melted; mix all theſe together, and bake them 
in a Diſh; butter your. Diſh, and take Care that your Oven 


is not too hot. 4 1 F 


OP RING-/Pie: Cut a Hind Quarter of Lamb to Pieces; 
take four Ounces of the Lean, and make. it into. forc'd 
Meat as for the Lumber Pie; then make it into little Balls, 
as big as Nutmegs, and ſome about the. Length and Bigneſs 
” of your little Finger; ſeaſon the Meat with Cloves, Mace, 
Cinnamon, 


— 


Cinnamon, Salt, and a little Pepper; then lay in the Meat, 


with ſome Prunellas lit, and a little Spj zge and Beat- leaves 


ſhred, but firſt butter the Battom of the Pie; then put over 
it a Pound, or leſs, of preſerv'd Citron or Lemon, Eringo- 
roots and Barberries, and a Lemon par'd and flic'd; then put 
in eight Ounces of freſh Butter on th top Lid, bake it, and 
put in as for a Chicken Pie. | | 


9 ä 


PU FFS of Oranges. Pare off the Rinds from Seville 

Oranges or Lemons, then rub them with Salt; let them 
lie twenty-four Hours in Water, den boil them in four 
Changes of Water; make the firſt ſalt, drain them dry, and 
beat them fine to a Puff; then bruiſe in the Pieces of all that 


you have pared, then make it very ſweet with fine Sugar, boil 


it till it is thick, let it ſtand till it is cold, and then it will be 
ſit to put in the Paſte. 


2] Or, Salt them whole, then boi! them as above direct- 
ed, and when they are cold, ſlice them very thin, put a little 
Sugar over. the Bottom of the Tart, then lay in the Slices 

ith a little Sugar, and ſo fill the Tarts or Patty-pans ; you 
may lay Slices of. Pippins between the Oranges. | 


To make Iceing. Beat and ſift a Pound of double-refin'd 
Sugar through a Lawn Sieve ; then whip the Whites of 
three Eggs to Snow very thick, put in the Sugar by Degrees 


to them, and when all is in, beat it together half an Hour; 


it muſt be as thick as it will but juſt run, if not, put in t- o 
Spoonfuls of Orange or Roſe Water, in which diſſolve a 
Grain of Muſk, or Ambergreaſe; then lay on a little of 
the Iceing quick with a Bruſh or Knife. If you garniſh it 


with ſmall colour'd Comfits, as Sweetmeats, flick them all 


upright in Sprigs, or the Iceing, if cold, with the White of 
an Egg. FH 


| 74 RT Demoy. Beat half a Pound of blanch'd Almonds 


in a Mortar, with a Quarter of a Pound of Citron, the 
White of a Capon, four Biſkets, the Marrow of two 
Bones, ſweet Spice and. ugar, a little Sack, Orange-flow- 


er Water, and a little Salt; then melt it with a Pint of 


Cream, and ſeven Eggs well beaten ; bring all theſe In- 
gredients to a Body over the Fire; then, haying a Diſh 


kuss. Polar- El. 6g 


covęß d 


16 


0 


5 


ER. Houſckeeper's 3 Cakes, 
cover'd with Puff Paſte, put Part of theſe Ingredients at 
the Bottom, then put in the Marrow of two Bones, in Pie. 
ces, ſqueeze on it the Juice of a Lemon, lay on it the Mar- 
-row, ard the other Part of the Ingredients, and cover it with 
a cut Lid, Sts Be 505 ? g 


| » PRING or Sorrel-Tart. Shred the Herbs ſmall, then 
wring out a little of the Juice of it, and put into a 
Quart fourteen Ounces of Sugar, and the like Quantity 
of Currants; mix it, and fill the Tarts, and lid and bake 
it; then put in half a Pint of thick Cream, boiling it firſt, if 
it be raw, then ſtrew on ſome fine powder'd Sugar, and 
ſerve it hot. | 3 


Pee” | 


CAE MS 
720 make the Queens Delight. Take a Pound of double- 
refin'd Sugar, beat it ſmall, and fift it, fix Ounces of 
blanch'd Almonds well beaten, and mix them together with 
the Froth of the Whites of Eggs, and a Grain or two of 
| Muſk; make a Paſte thereof, and roll it out thin, then cut it 
to the Size of -the Top of a Wine Glaſs, put any round 
Pieces of Sweetmeat, and cover it with another Bit of 
: Paſte, and cloſe the Edges with the narrow End of. a 
Funnel, and bake them on a Sieve, when the Oven is al- 
moſt cold. 25 F pr PE: SOR 
UEEN Cakes. Take a Pound of Sugar, and beat it 
fine, four Volks and two Whites of Eggs, half a Pound 
of Eutter, a little Roſe Water, ſix Spoonfuls of warm Cream, 
a Pound of Currants, and as much Flour as will make it up; 
ſtir them well together, and put them into your Patty-pans, 
being well bu: ter d; bake them in an Oven, almoſt as hot as 
for Manchet, for half an Hour; then take them out and glaze 
— and let them ſtand but a little after the Glazing is on, 
to riſe | 3 
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N 1 C H Cafe. Take a Quartern ard a half of fine Four, 
and ſix Pounds of Currants, an Ounce of Cloves and Mace, 
ſome Cinnamon, two Nutmegs, about a Pound of Sugar, ſome 
Lemon and Orange, and Citron, candied, and cut in thin 
© Pieces, a Pint of any ſweet Wine, ſome Orange flower W ater, 
2 Pint of Yeaſt, a Quart of Cream, two Pounds of _ 
T7 : ; melte h 


x 1 


Cakes, | Poctet- Book. 7: 


Cakes, melted, and pour in the Middle; then ſtrew ſome Flour over 
dients at I it, and let it ſtand half an Hour to riſe; then knead it well 
„ in Pie. together, and lay it before the Fire to riſe, and work it up 
the Mar. very well; then put it into a Hoop, and bake it two Hours 
er it with and a half in a gentle Oven. „ 
— E E D Cate. Take three Pounds of fine Flour, and 
all, then ” two Pounds of Butter, rub it in the Flour; eight Eggs, 
ut into a WW and four Whites, a little Cream, and five Spoonfuls of 
Quantity Yeaſt; mix all together, and put it before the Fire to riſe, 
nd bake Bl then put in three Quarters of a Pound of Carraway-comfits, - 
it firſt, if Wand put it in a Hoop well butter d. An Hour and a half 
agar, and Bl will bake it. „ . 

AT TER Cake. Take fix Pounds of Currants, five 

Pounds of Flour, an Ounce of Cloves and Mace, a little 
f double- Cinnamon, half an Ounce of Nutmegs, half a Pound of 
Junces of pounded and blanch'd Almonds, three Quarters of a Pound 
ether with of ſlic'd Orange and Lemon-peel, half a Pint of Sack, a little 
or two of Honey Water, a Quart of good Ale Yeaſt, a Pint of Cream, 
then cut it and a Pound and a half of Butter melted therein; mix it to- 
any round I gether ina Kettle over a ſoft Fire, ſtirring it with your Hands, 
zer Bit of til it is very ſmooth and hot; then put it in a Hoop, with a 
End of. a butter d Paper at the Bottom. | | 204 
ven is al- — - - 

| T'O make Rice Cheeſecakes Take a Pound of ground 

— Rice, and boil it in a Gallon of Milk, with a little 

d beat it WW whole Cinnamon, till it is of a good Thickneſs ; then pour 
uf a Pound Wit into a Pan, and ſtir about three Quarters of a Pound of 
rm Cream, BW freſh Eutter in it; then let it ſtand cover'd till it is cold, put 
nake it up; ¶ in twelve Eggs, and leave half the Whites out, and a Pound 
Patty-pans, WW of Currants; grate in a ſmall Nutmeg, and ſweeten it to 
ſt as hot as WM your Palate. (Eu ns v1 . 


t and glaze ' 2 | ; „ 
King is on, 2] Or, Leave out the Biſkets, and thicken it with the 
1 28 Flour of Rice, as before. 
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HEESECAKE S. Boil a Quart of Cream or Milk 


fine Flour, 


and Mace, with eight Eggs well beaten, ſtir it till it is a Curd, then 
Sugar, ſome I frain it, and mix it with the Curd of three Quarts of Milk, 
cut in thin ¶ hree Quarters of a Pound of Butter, two grated Biſkets, two 
9 4 Ounces of pounded and blanch'd Almonds, with a little Sack 

Fr N e 


72 De Houſeleeper's Cakes, 
and Angel Water, half a Pound of Currants, feven Eggs, and 
Spice and Salt; beat it up with a little Cream till ir 1s very 
light, and fill the Cheeſecakes. The fame Way you may 
make Cheeſecakes with the Curd of a Gallon of Milk, with. 
out the Egg Curd. RL REN SS 


2] Or, Drain a Quart of tender Curd from the Whey, 
then rub it through a Hair Sieve with the Back of a Spoon; 
beat into it half an Ounce of Cinnamon and Mace, eight 
Ounces of ſine Sugar, eight Ounces of Currants, eight Volks 
of Eggs, four Ounces of Almonds blanch'd and beat fine, 
with a Spoonful of Orange · flower or Roſe Water, to keep it 
from oiling; then grate tour Naples Biſkets into a Pint of 
Cream, and boil it till it is as thick as a Haſty-Pudding; keep 
it ſtirring, then mix into it ten Ounces of fine freſh Butter, and 
put it to the Curd; mix all well together, and it will be fi 
to fill your Paſte. ; . 


PO make Cheeſecake Meat. Put to ten Eggs a Quart of 
Milk; boil them together, ſtrain them, beat the Eggs in 
4 Bowl, and take that you ſtrain from the Eggs, and Foil it 
in a Pan, with Bread, like a Haſty-pudding ; put in a Quar- 
ter of a Pound of Buttter, mixit ant the Eggs together, then 

ut in A Currants with Seaſoning, and Sugar, and a 

ittle Sa | | 


20 RTUG AL Cakes, Put 4 Pound of ſine Sugar, 
a Pound of freſh Butter, five Eggs, and a little Mace 
beater into a broad Pan; beat it up with your Hands till it 
is very light, and looks curdling; then put thereto a Pound 
of Flour, half a Pound of Currants very dry, beat them to- 
gether, fill your Hearr-pans, and bake them in a-flack'Oven, 
ou may make Seed Cakes the ſame Way, only put Carra- 
way Seeds inſtead of Currants. | 


2] Or, Mix into a Pound of ſine Plour à Pound of Loaf 
Sugar beaten and ſifted, then rub into it a Pound of pure ſweet 
Butter, till it is thiek like grated Bread; then put to it two 
dpoonfuls of Roſe Water, as much Sack, ten Eggs, and whip 
the Whites to Snow; then put in it eight Ounces of Currants, 
mix all well together, and butter the Tin Pans; fill them 
but half full, and bake them; If they are made without 
Curranto, and kept in a- dry Place, they will keep a Year; 
add a Pound of Almonds blanch d, and beaten __ 

: | 8 ater, 
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water, as above, and leave out the Flour, Theſe are another 
Sort, and better. N | 


— — 


ING E R-bread Cakes, Take three Pounds of Flour, 
a Pound of Sugar, a Pound of Butter rubb'd in very 
fine, with two Ounces of Ginger, and a grated Nutmeg; 
mix it with a Pound of Treck, and a Quarter of a Pint of 
Cream, warmed together; then make up your Bread ſtiff, 
roll them dut, and make them in thin Cakes. Bake them 
„ VV SS we 


Ganga „ and half an Ounce of Coriander and Carraway 
Seeds bruiſed ; make it into large Cakes: Put into either of 


ks W 1 th 


HREWSBURY Cakes. Take a Pound of Butter, 4 

Pound of double-refin'd Sugar ſifted fine, and put to it a 
little Mace beaten, and four Eggs; beat them all together 
with your Hands, till it is very light, and looks curdling; 
then put to them a Pound and a half of Flour, and foll them 
out into little Cakes. „ 


PE UM B: Cale. Take three Pounds of Flour, rub into 
it a Pound of Butter, and three Eggs, Volks and Whites; 
then take three Gills of Cream, and make it pretty warm, 
having in your Flour ſeven Spoonfuls of Yeaſt ; mix theſe 
well together, and beat it well with your Hand; then fet it 
before the Fire to riſe, and when your Oven is hot, add to it 
two Pounds of Currants, a Pound of Sugar, and half a Gill 
of Brandy ; A theſe together, and ſo put it into your Hoop, 
and what Sweetmeats you will, and feaſon it with Mace or 
Nutmeg.” An Hour and a half will bake it. 


Fine Cake, Dry a Gallon of Flour well before the 
Fire, then take an Ounce of Cinnamon and Nutmeg 
well beaten, half a Pound of Orange, Lemon,” and Citron 
Peels ſlic d, four Pounds of Currants, a Pound and a half 


of Sugar, a Gill of Sack, a Gill of Cream, a Gill of Veaſt, 
and two Pounds and a half of Batter melted; mix all theſe 
well together, ler it ſtand _ an Hour before the Fire 

; to 


| | PARE your Quinces, and put them into cold Water a 


74 The Houſe-keeper's Cakes, 
£0 riſe, then put it in the Pan, and bake it, and when it is 
| enough, glaze it. : . 


** 


SEED Cake. Take a Pound of fine Sugar ſifted, and a 

Pound of the beſt Butter ; beat it with your Hands half 
an Hour; add eight Eggs, and a Pound of Flour; beat it 
all together, and add a Pennyworth of Carraway Seeds. 
 a4LMOND n jg Take a Quarter of a Pound of 

blagch'd Almonds, and beat them, then beat fix Eggs, a 
-Lemon-ſkin grated off the Lemon as it is whole, halfa Pound 
of Butter, and half a Pound of fine Sugar ; beat all together, 
and then put them into Paſte. e 


TO make a good Cake. Take a Peck of Flour, and rub in 
it a Pound of Butter, then ſet on a Sance-pan of Cream, 
as much as will wet it, ſlice into it a Pound of Butter, and 
when it boils, take it off to cool; then mingle with it the 
Flour, three large Nutmegs, fix Blades of Mace beaten, a C 
Pound of Sugar, ſome Roſe Water, and two Pounds of 
Currants; when you have mingled all theſe in the Flour, 

and made a round Hole in it, then take a Pint of Ale Yeaſt, 

and beat into it the Yolks of eight Eggs, half a Pint of 

Sack, and temper it with your Cream and Butter; be 

ſiure not to make it too wet; neither muſt it be too ſtiff; 

then ſet it by the Fire to riſe, and cover it; then put it 

into a Rim of Tin, and fet it in a hot Oven. An Hour 

- and a half will bake it. When it comes out of the Oven, 

beat ſome Whites of Eggs, and waſh it over, and ſift on it 

Nome fine Sugar. | | | 


CARRAW AY Cake, Melt two Pounds of freſh Butter 

in Tin or Silver, let it ſtand twenty-four Hours, then 
rub into it four Pounds of fine Flour dried, mix in eight Eggs, 
and whip the Whites to Snow, a Pint of Ale Yeaſt, T Fl 
Pint of Sack; mix all together, and put in two Pounds of 
Carraway-comfits; put it into a butter'd Hoop, and bake it 
two Hours and a half; you may mix into it half an Ounce 
of Cloves and Cinnamon, NTT 


To make clear Cakes of Duinces, Pears, Plumbs, or Apricots, 


$2, *&:: 


Jou pare them, {lice them from the Core, and put them 
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Cakes, " Pocket-Book. „ 
in a Silver Flagon, or Earthen Pot, without Water, and ſet 
chem into a Pot of Seething - water, uncover'd or ſtopp'd ; 
make the Water boil a- pace, and when you ſee any Bop 
come from the Fruit, pour it away into a Glaſs, with a Piece 
of Tiffany tied on it; then take the Weight in double-re- 
find Sugar, wet it with four or five Spoonfuls of Spring- 
water, and boil it to a Candy-height ; then put in four or 
five Spoonfuls of the Juice, ſet it on a gentle Fire, and ſo 
by little and little put it in all, continually ſtirring it, and 
when you think it is thick enough, take it off, and put in a 
* little Juice of Lemon to clear it (if you like the Taſte) then 
* | pour it into Glafs Saucers, and ſet it into your Stove, which 
muſt be kept with a continual Heat; turn it as ſoon as it 
candies, and take Heed of over-drying it. 1 
You may make the Sugar of a hard Candy, and then put 
m the Juice, and ſet it no more on the Fire. | 


/ O make Cakes, Take four Pounds of Flour dried in an 
Oven, fix Pounds of Currants, fourteen Eggs, and ſix | 
Whites, three Spoonfuls of Sack, a Quarter of a Pint of | 
Cream, a Spoonful of Orange-flower or Roſe Water, two / 5 
Pounds of Butter waſh'd in Roſe Water, and four Nutmegs 
beaten; the Currants muſt not be waſh'd, but pick'd and 
rubb'd; the Butter muſt be rubb'd in cold after the Cur- 
rants are rubb'd in the Flour; to this Quantity you muſt 
have two Pounds of Loaf Sugar ſearc'd, Bake them in a 
quick Oven; half an Hour will ſerve, Theſe Cakes are 
N when they are a Week old, than they are the firſt 
ay. a | | 


AFFRON Cakes. Take half a Peck of the fineſt Flour, 

a Pound of Butter, and a Pint of Cream, or good Milk ; 
ſet the Milk on the Fire, put in the Butter, and a good deal 
of Sugar; then ſtrain Saffron, to your Taſte and Liking, into 
your Milk ; take ſeven or eight Eggs, with two Yolks, and. 
ſeyen or eight Spoonfuls of Yeaſt ; then put the Milk to it, 
when it is almoſt cold, with Salt and Coriander Seeds; knead. 
them all together, make them up in reaſonable Cakes, and: 
bake them in a quick Oven. 

O make a great Cale. Take a Peck of Flour, by 

Weight twelve Pounds, twelve Pounds of Currants, two 
Pounds of Raiſins of the ſton'd and ſhred very ſmall, 

| 2 two 


/ 


76 5 The H. anſe-heeper's | | Cakes, 
two Pounds of Sugar, five Pounds of Butter, half a Pint of 

Sack, five or fix s, half a Pint of Roſe Water, three 

Fints of the beſt Ale Yeaſt, five Pints of Cream, or Strokings, 
an Ounce of Cinnamon, ſix Nutmegs, and ſome Cloves and 
Mace; divide your Flour into two Parts, boil the Cream, 
and when it is almoſt cold mix it with the Yeaſt; then put it 


to the one half of the Flour, working it very well; ſet it be. 


fore the Fire, and cover it. Melt the Butter and Roſe 
Water on a gentle Fire, and beat the Butter well with your 
Hands; the other Flour muſt be ſet before the Fire, and 
made as hot as you can, and your Currants and Raiſins, well 
mix'd together, laid before the Fire, and made very hot; 
you mult lay your Spice and Sugar over a Chafing-diſh- of 
Coals, and make all as hot as you can ſuffer your Hand in; 
then mix the. Flour, and all the reſt, with the other Paſte, 
and keep it hot till it is put into the Oven; when all is mix d, 
it will be no thicker than a Pudding; flour your Paper well 
that is to be at the Bottom, and ſet upon it a Hoop, either 
of Wood, or triple ſtrong Paper; pour your Cake into the 
Hcop, and ſet it in the Oven, then take fix Whites of new- 
laid Fggs, and a Pound of double-refin'd Sugar, and. beat the 
Eggs to a Froth with a little Roſe Water; then put in the 
Sugar, and beat it till it is as white as Snow, and when your 
| Cake is ready to draw, ice it over with a Spoon, and let it 
ſtand till it hardens. | 


eto 
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To make a Cake which will keep good a Quarter of a 


car. 
| T A K E eight Pounds of Flour, nine Pounds of Currants 
well pick d, waſh'd and dried, two Pounds of Butter, a 
Quart of Cream, a Quart of Ale Yeaſt, a little Sack and Roſe 
Water, a Pound of >ugar, the Volks of fixteen Eggs well 
beaten, and what Spice you think fit; mix them together, 
and ſeaſon it, and when your Oven is hot put it into a Hoop, 
and bake it; mix the Whites of Eggs with ſome double re- 
fin'd Sugar, and when it is baked, ice it over, and ſet it in 
the Oven till it is dry. - 


— 
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| 70 make Amiſeed Biftets. To every twelve Pounds of 
Dough. put twenty Ounces of Butter, a Pound of Sugar, 

two Ounces of Anniſeeds, with a little Roſe Water, — 
0 | wha 
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Cakes. 
what Spice you think fit, and bake it in a moderate 
Oven. | 


Slab 5: 8 


70 make Drop Biſkets. Take a Pound of fine Loaf Su- 
gar, beat it and ſearce it; then take ten Eggs, out of 


which take three Volks; beat the Eggs very well, then put 


in your Sugar, and beat them all together for an Hour; then 
put in a Pound of ſine Flour dried and ſearced, and when cold 
put it in; then beat all together a Quarter of an Hour, with - 
a little Roſe Water; then drop them upon Paper, and bake 


them. 


TO make ö good Whigs. Take a Quarter of a Peck of 


the fineſt Flour, rub into it three Quarters of a Pound of 


freſh Butter, (till it is like grated Bread) ſomething more 
than Half a Pound of Sugar, Half a Nutmeg, and 


alf a 
Race of grated Ginger, three whole Eggs beaten very well, 
and put rk Half a Pint of thick Ale Yeaſt, and three 
or four Spoonfuls of Sack; make a Hole in your Flour, and 
pour in your Yeaſt and Eggs, and as much Milk, juſt warm, 
as will make it into a light Paſte; let it ſtand before the 
Fire Half an Hour to riſe, then make it into eighteen Whigs; 
waſh them over with. Eggs, juſt as they go into the Oven; 


* muſt have a quick Oven, and Half an Hour will bake 
em. 


TO make Fumbals. Take the Whites of three Eggs, beat 
them well, and take off the Froth; then take à little 
Milk, and a little Flour, near a Pound, as much Sugar ſifted, 
and a few Carraway Seeds beaten very fine ; work all theſe 
into a very ſtiff Paſte, and make them into what Form you 
pleaſe; bake them on White Paper. | 


—"y 


T'O make Marelpane. Take a Pound of Jordan Almonds,, 

blanch and beat them in a Marble Mortar very fine ; 
then-add thereto, three Quarters of a Pound of double re- 
fin'd Sugar, and beat them with a few Drops of Orange- 
flower Water; beat all together till 'tis a very good Paſte, 
then roll it into what Shape you pleaſe ;. duſt a little fine Su- 


gar under it as you roll it, to keep it from ſticking. To ice | 
it, ſearce double-refin'd. Sugar, as fine as Flour, wet it with. 
Roſe Water, and mix it _ together, and with a few Fea- 


thers 


„K 


1 — 


18 The Hmſo-keeja's N lacardons. 
thers tied together ſpread it over your "Marchpane: Bake 
them in an Oven that is not over hot; put Wafer Paper at 
the Pottom, and White Paper under-that, ſo keep them 


for Uſe. 


1 


. O make Almond Puffs. Take Half a Pound of Jordan 
Almonds, blanch and beat them very fine, with three 
or four Spoonfuls of Roſe Water; then take Half an Ounce 
of the fineſt Gum dragon, ſteeped in Roſe Water three or 
four Days before you uſe it, then put it to the Almonds, and 
beat them together ; then take three Quarters of a Pound of 
double-refin'd Sugar, beaten and ſifted, and à little fine Flour 
and put to it; roll it into what Shape you pleaſe ; lay them 
on White Paper, and put them in an Oven gentlyheated, and 
when enough take them off the Papers, and put them on 
a Sieve to dry in the Oven when tis almoſt cold. 
FO make Maäcaroons. Take a Pound of Almonds, let 
them be ſcalded, blanch'd, and thrown into cold Water, 
then dry them in a Cloth, and pound them in a Mortar; 


ITY 888 8 r 88 FI — 


moiſten them with Orange flower Water, or the White of 


an Egg, leaſt they turn to an Oi}; after, take an equal Quan- 
tity of fine Powder Sugar, with three or four Whites of 
Eggs, and a little Muſk; beat all well together, and ſhape 
them on Wafer Paper with a Spoon. Bake them on Tin 
Plates in a gentle Oven, my 

2.] Or, Take the beſt new Almonds, blanch them in 
warm Water, beat them very well in a Mortar, with a Spoon - 
ful of ſweet Cream and the White of an Egg. a little Ale 
Veaſt, and a little Roſe Water; then mould them up with 


ſearced Sugar, make them like to: Crabs, and eut them about 
like Manchet; then bake them on a Pie-plate in a quick 


Oven; when they riſe high, take them out, and, when cold, 
box them up. | 


PR. —_—— — a 
** 


o make French Bread. Peat two Eggs with a little Salt, 
lay to them Half a Pint of Ale Yeaft, or more, then 


put to it three Pounds of fine Flour, and put into it as 


much Blood-warm Wiilk as will make it ſoft and light; 
then make it into Loaves or Rolls, and, when bak'd and 
cold, raſp or grate all the Outſide off, and then it is fit to 


et at Table. 


170 
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Cuſta _ + Pucket<Book. * e 79 

; TO make Buns, Take to three Pounds of Flour, well 
dried before the Fire, two Pounds and a half of Butter, 

a Pound of Sugar, and ten Ounces of Carraway-comfits ;. 
melt your Butter 'in warm. Water upon the Fire, with fix 
Spoonfuls of Roſe Water, a few more Carraway-ſeeds, if 
you pleaſe, and a Pint of new Barm; knead all theſe to- 
gether, and ſet your Buns into the Oven, after White Bread 


15 


7 ITE Pot. Take a Quart of Cream, boil it with 

ſiome large Mace, and when it is off the Fire ſeaſon it 
as you would do a Cuſtard; take ſeven or eight Volks of 
Eggs, and beat them well together, with a Spoonful or two 
een. and when your Cream is almoſt cold put the 
Eggs to it, ſtirring them well together; then take a Diſh 
that will hold the Quantity, and more, of Cream, take a 
Two penny Loaf of Manchet, cut off all the Cruſt, and ſlice 
it as thin as you can; then lay a Row of Slices of Bread at 
the Bottom of the Diſh, and a few preſerv'd. Damſons, or 
other dried Sweetmeats, upon the Bread, with fome good 
Pieces of Marrow with them; then lay another Row of Bread 
upon that, and ſo of Marrow and Sweetmeats, till you come 
to the Top; then take a Ladle, and pour in your Cream 
foftly, till the Diſh is full; let it be made two or three Hours 
before you put it into the Oven, that the Bread may be well 
foak'd, and then bake it. 3 


& 


O make Caftards, To a Pint of Cream, you mult have 

eight Eggs, and but two of the Whites; put the Cream 
into a Sauce pan to boil, and you muſt boil in it a Piece of 
Nutmeg, fome Mace, and a little Cinnamon; let your Cream 
boil till you think it has the Flavour of the Spice, then pour 
it into a Pan, and let it ſtand till it is cool; you muſt make it 
pretty ſweet witk fine Sugar, then put in your Eggs, and 
ſtrain it through a Cloth or Sieve. 


"_—_ 


2] Or, To three Fints of Cream, put a little whole Mace, 
Cinnamon and Nutmeg ; make. it boil a little, then take it 
off, and beat fifteen Eggs very well, leaving out nine of the 
Whites; when beaten, put to them a Glaſs of Sack, and two 
Spoonfuls of Roſe Water; put it to the Cream ſcaldin g hot, 
then ſtrain it, and it is fit; harden the Cuſtard Cruſt in the 

bs | Oven 


os 
5 =S 


80 The  Houſo-heeper's  Cuſtards, 


10 two Quarts, leave out five Whites. 2 


| ALMOND Ciftard). Blanck. and beat the Almonds in 
dA Mortar very fine, and in the beating add thereto- a 


mon 


8 


B OTIL'D Cuftardi, Take a Pint of Cream, and put into 


it two Ounces of Almonds, blanch'd and beaten very 


fine, with Roſe or Orange-flower Water, or a little Cream; 


let them boil tiff the Cream is a little thickened, then ſweeten 


your Eggs, and keep it ſtirring over the Fire, till it is as 
thick as you would have it; then put to it a little Orange- 
22 Water, ſtir it well together, and put it into China 
7 gas | STS 
N. B. You may make them without Almonds. 


R ICE Cuflards., Take a * 5 of Cream, and boil it 
with a Blade of Mace, a quarter d Nutmeg; put 
thereto boiled Rice, well beat with your Cream; mix them 
together, ſtirring them all the while they boil; when it is 
enough take them off, and ſweeten them to your Taſte; put 
in a little Orange · flower Water, then pour it into your Diſhes. 
When cold ſerve it. . 


4 


„ 


= 


ANS F. Boil a Quart of Cream, r | 
0 


Stick of Cinnamon, a Nutmeg quarter'd, and ſome large 
Mace; when it is half cold, mix it with ſixteen Eggs, and 


eight Whites; ſtrain it, then put in four grated Biſkets, half 


a Pound of Butter, half a Pint of Spinage Juice, a little Tan- 
ſy, Sack, and Orange-flower Water, ſome. Sugar, and a 
little Salt, then ſtir it over the Fire a little, and pour it into 
a Diſh butter'd well; when it is bak'd, turn it on a Pie- plate, 
_—_ on it an Orange flic'd, with ſome Sugar to gar- 

2] Or, Beat ten Eggs, with a little Salt, put to. them a 
Pint of the Juice of Spinage, two Spoonfuls of Fanſy, and 
eight Ounces of Sugar; then ſtrain it in a Quart of Cream, 

grate in eight Ounces of Naples Biſkets, or White ond, 

7 an 


little Milk, ou it through a Sieve, and make it as a com- 
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and a little Nutmeg ; mix all together, then put in the Tank 
ſy keep it ſtirring on a gentle Fire till very thick, and put =. 
it into a butter d Diſh, in which harden it over the Fire, or g 
in a cool Oven, or fry it; then turn it out into a Diſh with ly. 7 
quarter'd Oranges; duſt on fine Sugar, and ſerve it hot, or 5 
pour over it Sack, Sugar, and the Juice of Oranges, x | 


z] Or, To a Quart of Cream, and a Pint of Milk, you 
muſt have a Pint of Juice, and eighteen Eggs; put in about 
ſeven or eight of the Whites, a Quarter of a Pound of Naples 
Biſkets, and ſome Orange-flower Water, Nutmeg, and Mace; 


*% 


mix it together, and ſimmer it over the Fire. 


TIF AT E R Tanſy. Take twelve Eggs, and eight of the 
Wu Whites, Ss very well, — a Pinay Loaf, 
and put it in; put in a Quarter of a Pound of melted But- 
ter, and a Pint of the Juice of Spinage, Sweeten it to your 
Taſte. RET Ine 5 
(OOSEBERRY Tony. Put fome freſh Butter into a 
- frying Pan, when it is melted, put in a Quart of Gooſe- 
berries, fry them till tender, and maſh them; then beat 
ſeven Eggs, but four Whites, a Pound of Sugar, three Spoon- 
fuls of Sack, as much Cream, a Penny Loaf grated, and 
three Spoonfuls of Flour; mix all theſe together, and put 
the Gooſeberries out of the Pan to them, and ſtir all well 
together, and put them into a Sauce-pan to. thicken ; then 


put freſh Butter into the Frying-pan, and fry them brown ; 
ſtrew Sugar on the Top. | : 


APPLE Tan. Slice three Pippins thin, and fry them 

in good Butter, then beat four Eggs, with fix Spoonfuls 
of Cream, a little Roſe Water, Nutmeg, and Sugar; ſtir 
them together, and pour it over the A __ Let it fry a 
little, and turn it with a Pie-plate. Garniſh with Lemon. 
and Sugar ſtrew'd over it. | 


zo Me tit. _—_ * r 
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F. NE Pancakes. Take a Pint of Cream, eight Eggs, a 
Nutmeg grated, and a little Salt; then melt a Pound of 

Butter, and a little Sack, before you ihr it; it muſt be as 

thick with Flour as. ordinary Batter, and fried with Lard; - 

turn it on the Backſide of a Plate, garniſh with Orange, and 

ſirew Sugar over them. 12 TS 

CREAM 
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92 De Houſe-heejer's Pancakes. Fi 
6 RE AM Pancakes. Take a Quart of Cream, twelve 9 
E Eggs, a Pound of melted Butter, and a little Nutmeg; 
fry them extremely thin; about a Dozen one upon another, ful 
N ſtrewing double · reſin d Sugar upon each of them. 5 
JRISH Pancakes. Take a Pint of Cream, eight Egg. o 
and four Whites; beat the Eggs, with a grated Nutmeg, | 
and Sagar to your Taſte; then melt three Ounces of freſh B 
—_ Butter in the Cream, and mix it with the Eggs, and almoſt 
* j | | half a Pint of Flour; ſeaſon your Pan with a Bit of Butter, a ] 


1 and fry them without turning. Vour Frying pan muſt be we 
= | | very little, and ſo lay ſeveral one upon another, to ſerve at Dr 
5 1 
ng HY 4 TER Pancakes. Take a Pint of Water, four Spoon- — 
\ ſuls of Flour, and a little Salt; mix all theſe together, he 
; and beat the Volks and Whites of eight Eggs with two or you 
three Spoohfuls of Sack put to it, firſt ſtraining the Eggs; the the 
ES longer they ſtand before you fry them, the better: Juſt be- — 
3 | fore you go to fry them, melt about half a Pound of Butter P 
. very thick, and ſtir it in, and butter your Pan a little, before 
7 you fry the firſt: One Spoonful, or a little more, is enough anc 
for a Pancake. You muſt not turn them, and take Care you of 
| do not burn them as you fry them ; ſlide them out of the Pan wit 
| on a hot-Water-diſh; one upon another, and cover them with the 
( a warm Cover, to keep them hot as the reſt fry; when they So 
are all done, lay them ina Diſh, and ſtrew Sugar over them. A 
j They fry a light Brown. | | * 
N a RICE Pancakes. Take a Quart of Cream, and three Jui 
| Spoonfuls of the Flour of Rice, boil them till as thick der 


as Pap, and, as they boil, ſtir in half a Pound of Butter, and wh 
| a Nutmeg grated ; then pour it into an Earthen Pan, and TE 
4 when cold, add three or four Spoonfuls of Flour, a little 4 
Salt, ſome Sugar, nine Eggs well beaten, mix all well toge- 

ther, and fry them with a {mall Piece of Butter; ſerve them Wy 


{ up four or five in a Diſh. 4 _ 
F R 0 i . N Sac 


| 6 : litt. 
f CL ARY-froiſe, or C and Epps. Take ten Eggs, beat 
| . C them £44 a os, ha 3 Clary * — and * 
ſhred them ſmall, and add a little Pepper and Salt, and ſome. 
Onions chopp'd ſmall; this Mixture muſt be fried in hat 
| - Lard; ſerve it with Slices of Lemon. 
SWEET 


„ and 
little 
 toge- 

them 


, beat 
8, and 


1 ſome. 


in hat 


EET 


Froiſes. Pocket- Book. | 833 


SEI Clary Reg, Take eight Eggs, a Pint of 


Milk, half a Spoonful of Sugar, and four large Spoon- 
fuls of Flour ; chop the Leaves of the Clary ſmall, 5 par 


them well er, and then fry them in hot Lard, or good 
Dripping, . Let this drain before the Fire, and ſerve it with 
Butter and Sack. | * 


34900 N Froiſe. Take a Piece of middling Bacon, cut 
it in thin Pieces of about an Inch long, and then make 
a Batter, with Milk, and Flour ; beat the Eggs very 
well, mix them together, then put ſome Lard, or good Beef- 
Dripping, and when it is very hot pour in your Mixture, 
and put a Diſh over it, but now and then throw on ſome of 
the Fat upon the Froiſe, till you think the lower Part is 
enough; then turn it, and in a little Time the whole will 
be ready for the Table. In this Mixture put what Spices 
you _ proper, for in the Taſte 'tis to every one what 
D | 4 LE 


PASTIES, to fry. Get a Veal Kidney with the Fat, 

cut it very ſmall, put to it a little Salt, Cloves, Mace 
and Nutmeg, all beaten ſmall, ſome Sugar, and the Yolks 
of three hard Eggs minc'd very ſmall ; mix all theſe together 
with ſome Sack, or Cream; put them in Puff Paſte, and fry 
them; ſerve them hot. 


APP LE Paß, to fry. Pare and quarter your Apples, 

and boil them in Sugar and Water, and a ſtick of Cin- 
namon ; and when tender, put in a little White Wine, the 
Juice of a Lemon, a Piece of freſh Butter, and a little Am- 
dergreaſe, or Orange-flower Water; ſtir all together, and, 
when cold, put it in Puff Paſte, and fry them. 4 


APPLE Froife. Cut your Apples in thick Slices, -and 
fry them of a light brown; take them up and lay them 
to drain, and keep them as whole as you can; then make 
the following Batter: Take five Eggs, leaving out two 
Whites, beat them up with Cream and Flour, and a little 
Sack; make it the thickneſs of a Pancake Batter, pour in a 
litle melted Butter, Nutmeg, and a little Sugar: Melt your 
Butter, and pour in your Batter, and lay a Slice of App 
here and there, and pour more Batter on them; fry t 


refin'd Sugar over them, 


" _ 


le 
em 
of a fine light brown, then take them up, and ſtrew double 
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84 The Houſe-keeper”s Fritters, 
TO make Fritters. Take Sherry and Brandy, of each 

half a Pint, two Ounces of fine Sugar, a Quarter of an 
Ounce of Cinnamon, Mace and Ginger, four E well 
beaten with a little Salt, and eight Ounces of Naples Biſxetz 
grated, or made wet in a Pint of Cream; mix all together, 
then make it as thick as Batter for Pancakes, with fine 


Flour, and fry them in clarified Hog's Lard; the Pan mutt 


be almoſt full: when it boils ſtrike them off from a Trencher 

with a Knife, into little Bits. When they are fried, duſt 

on them ſine Sugar, and ſerve. them. Some pour on them 

Hh Juice of an Orange. Vou may put all Bread, and no 
our. 52 x $04. ; TH 


AP PL E Hier. Take the Volks of fix Eggs, and the 
Whites of three, beat them well together, and put to 
them a Pint of Cream, or Milk; then put to it four or five 
Spoonfuls of Flour, a Glaſs of Brandy, half a Nutmeg 
grated,” and a little Ginger and Salt; your Batter muſt be 
pretty thick; then flice your Apples in Rounds, and, dip- 
ping each Round in Batter, fry them in good Lard, with a 


CRD iu, Take a Handfal of Cats, u Handfil 
of Flour, ten Eggs well beaten and ftrain'd, ſome Sugar, 
ſome -Cloves, Mace, Nutmeg, and a little Saffron; ſtir all 


well together, and fry them in very hot Beef Dripping; 


drop them in the Pan by Spoonfuls, and ſtir them about till 
they are of a fine yellow brown; drain them well, and firew 
Sugar on them when you ſerve them. WY ok 


1 —_ 


— . TIP AM 


 PARSNIP Fritters, Boil your Parſnips very tender, 
peel them and beat them in a Mortar; rub them through 
a Hair Steve, and mix a good Handful of them, with ſome 
ſine Flour, ſix Eggs, ſome Cream, and new Milk, Salt, Su- 
gar, a little Nutmeg, a ſmall Quantity of Sack and Roſe 
Water; mix all well together, a little thicker than Pancake 
Batter; have a Frying-pan ready, with good Store of Hog's 
Lard, very hot over the Fire, and put in a Spoonful in a 
Place, till the Pan be ſo full as you can fry them conveni- 
ently ; fry them a light brown on both Sides. For Sauce, 
take Sack and Sugar, with a little Roſe Water, or Verjuice; 

ſtrew Sugar on them when in the Diſh, ” 
* 8 | A General 


bs 1 Poctet-Bodl. 


each 0 A G E NE R A . 
f an 


= BILL of FARE, 


fine O 


ncher Every Mont 5 


Crx Cook. 1755. 
nd the * JANUARY 3 
cap Aar CouRsE, 
or five 
| AM and Chickens, with be enough for FRY a Dim, 
* H Savoys 5 Cabbages, and and may be depended upon 
d, dip- Carrots, i e; the at this Seaſon as ſine Eating: 
with a Carrots to eee cut in Dice, or You may know when a Cock 
5 Rings, and laid neatly with is young, by his having 
1 the Greens in a ſmall Diſh ſhort blunt „and always 
Jandfal by themſelves, except a few chuſe the Tonis with white 
Sugat, to garniſh the Ham and Legs. 
| ſtir all Chickens. The Ham ſhould 8 4 Head, with Bacon 
ipping; have the Skin pull'd off, and and Greens, or boil'd and 
Bs ol then be ſtrewd with Raſp- harſh'd with Oyſters, or ſeve- 
nd ſtrew ings of Cruſts of Bread, ral other Ways, as directed 
| which ſhould be harden'd ei- in the following Receipt. If 
ther with a red-hot Iron, or 'tis a Calf's Head, dreſs'd 
Anas put. a ſhort Time into an only plain with Bacon and 
tender, Oven. Sprouts, let your Bacon be 
\ through Bacon, about three or four beil'd in one Piece, andſerve- 
/ith ſome Pounds, boil'd in one Piece, ed all in the ſame Diſh, ex- 
Salt, Su- with Chickens and Greens as cept the Tongue, which 
and Roſe before, but to be ſerved all ſhould be ſlit lengthways, and 
Pancake in one Diſh. / laid im the middle of a Plate, 
of Hog ' Pickled Pork, done the ſurrounded with the Brains, 
onful in 2 BY ſame as the Bacon, and ſerve- which ſhould be boil'd in a 
x" convenl- Bi ed in the ſame Manner. Cloth with ſome Leaves of 
'or Sauce, BY Note, two young Cockerels, Red Sage and Parſley; and 
Verjuce; or three good Chickens, will ns _ them together, and 
mix 


A General 


in the Tir” 


them WW Reviſed and Corrected, by an eminent 
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86 De Houſe- lecper's 


mit them with mull'd Butter 
Knuthle | of. Veal, Bacon 


— 
k,n 


and Sprbuts, or .Savoys, to 
be ſerved all in one Diſh. 
Leg of Pork boil'd, with 
.and a Peaſe Pud- 
ding: Put your Turnips 
mall'd or gently 8 on 
each Side your Pork, by way 
of Garniſh; but if you have 
any Greens boil'd, then let 
them : ſerve: as Garniſh to 
your Pork, and put your 


Turnips in a Plate, and your 


Peaſe Pudding in another. 
Leg of Lamb and Spinage ; 
the Lamb muſt be flour'd 
well, and in a Cloth to 
.boil, and the Spinage ſhould 
be ſtew'd in a Sauce-pan by 
itſelf, and may be laid on 
each Side the Lamb in the 
ſame Diſh, unleſs you fry the 
Loin of Lamb in Steaks, and 
lay them round the Leg; 
then ſerve your Spinage in a 
Plate by itſelf, and ſome 
Gravy in a China Baſon for 
the fry'd Lamb. | 
"Briſket of Beef ſteau d, 
with rich Sauce. See the 
Receipt. +. £147 436 16:4 
Ache bone of Beef, ſalted 
and boiled with Greens and 
Roots, the Roots and Greens 
to be ſerved in a Plate by 
themſelves, except a few for 
- gafniſhing'the Beef 
Rump of Beef boil d, wit. 
.Greens and Roots, to be 
ſerved as the foregoing. - 


cut in Dice. 


boil'd with Greens and Roots, 


ter d. ' ; 


A Bill 


Leg of Mutton boil'd with 
Turnips, -or with - Oyfter 
Sauce ; ſerve the Turnips 
maſh'd on * _ the Mut. 
tan, or , juſt preſs d and but. 
te 1 Saucer the Oyſter 


Sauce to be pour'd over the 


Mutton. 

Steau d Beef, Carrots, Tur- 
nips, 'Sallery and Leeks, &c. to 
be ſerv'd with toaſted Bread, 


Nec of Mutton and Broth, 
or Soup. See the Receipt. 
Neck of Veal boil'd with 
Rice. See the Receipt. 
Ox's Cheek flew'd, to be 
ſerved with toaſted Pread, cut 
in Dice. 
Gooſe, ſalted and boiled 
with Carrots, and Cabbage, 
or Savoys, the Greens and 
Roots all to be in the Dif 
with it. IND 
Leg of Mutton, falted and 
boil'd with Roots and Greens, wi 
garniſh'd with a few of the 5 
Greens and Roots, but the Di 
Greens to be in a ſmall Diſh 
or Plate. 8 
Chine of Pork, ſalted and 


WY _—_ % 


to be ſerved all in one Diſh; 
and if you have a Turkey, 
roaft it, and bring it on the 
Table at the ſame Time; or 
roaſted Fowls, if you have 
no, Turkey, with Grayy 
Sauce, or boil'd Onions but- 


Pullets boil d with Oyſi. 
Sauce, all in the ſame Diſh, 
95 garniſh'd 


of Fare. 
iſh'd with ſliced Lemon. 

dee Oyſter Sauce. 

Pullets bheild with Rice, 


with Slices of Lemon for 
niſh, and Slices of Red Beet 


oots. _ 5 

Neat's Tengue and Udier, 
with Greens and Roots ; the 
Tongue, when it is ſtrip'd of 
the Skin after it is boil'd 
enough, may be ſerved. with 
the boil'd Udder, and gar- 
niſh'd with a few of the 
Herbs and Roots, the reſt 
muſtbe ſerved in a ſmall Diſh 
or Plate. 1 

Fricaſſee of Lamb. See the 


Manner to make, it either 
White or Brown. 
Scots Scollops. See the 
Way. | A 

Hare flew'd. See the 
Way 


* 
2 


with Muſhrooms., See the 
Sauce, to be ſerved all in one 
Diſh | 


Brace of Carp flew'd. See 


the Receipt. 


Tench flew'd. See the Re- 
ceipt for ſtewing Carp. 
Turbot boil d; this is a grand 
Diſh, and ought to have fry d 
Flounders, or Plaiſe with it, 
or fry'd Smelts or Gudgeons 
about it, if they can be had, 
and a Sauce pour'd over them 
of Butter, Shrimps, and An- 
chovies; or, if Shrimps can't 
be had, ſome Oyſters ma 
ſupply their Place, or elſe 


af of Veal ragoo'd, 


Pocket- Book. 87. 


Muſhrooms, - garniſh'd with 
Slices of Lemon, or Orange, 


with Red Beet Rogts boil'd 3 


I 'Y 


and have a' gud Quantity 
of Sauce in China ny carygd 


Silver Cups. See the Re- 


el, he, Theke ae 
ſtew d Carp; ſerve them 


arniſtf'd with Lemon ſlic d, 
red Beet Noots ſlic d and fry d, 
Bread cut in Pieces as long as 
one's Finger. Ms 
C boil'4'or Cad Head, 
to be ſerved to the Table 
like à Turbot, with a Furve- 


ture of fry d Fiſh; and Oyſters, 
and Muſhrooms. See the 
Nectip er 


' Flounders and Plaiſe. Boil 
the Flounders in Salt and 
Waten, over a quick Fire, 
and fry the Plaiſe with bot. 
Lard, or good Dripping ; 
letting the Liquor in your 
Pan be very hot before you 
ut in your Fiſh, and let your 
Fiſh be firſt well dry'd and 
flour'd ; keep a quick Fire 
to your Fiſh, and when they 
have drain'd in a Cullender 
before the tire, place them 
handſomely in a Diſh, and 


pour over them a Sauce of a 


Butter, Shrimps, Anchovies, 
Oyſters, or ſuch like; and 
the ſame Sauce in a Baſor 
garniſh'd with Lemon, or 
Orange ſliced, and Red 
Beet Roots; but ſee the Re- 
capt. - | 188 

4 hornback or Scate, This 


I 2 Fiſh- 
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Fiſh i is toube boil'd and ſeryed 
with Anchovies and Butter, 
with ſome Shrimps, or Oy- an 
ſters in the Sauce, if they can 
be had, or elſe Muſhrooms ; ; 
as you Way" 15 in the Sass 
for Fiſh. Sure 
Chub YT This & a 
River Fiſh, like a Carp, and 
ſhould be few'd Iike' a Car 
or Tench, and eats as. "well 
as either. = UNS 
Puddings, there: plat 
Sorts, - (fee the! Receipts) as 
well as . Pies for:shis Month. 


Boil'd Puddings of. :all:Sorts, - 
are for the firſt Courſe; but 


minc'd Pies, Tanſies, Mar- 
row Puddings, Orange Cakes, 
Lemon ditto, Almond. ditto, 
and all other baked: ſweet 
Things, are for the Wend 
Courſe | 

Pancakes ought always to 
come with the firſt Courſe, 
and Fritters. See the Re- 
eeipt. 

— or  Minced Pies 
are generally brought in with 
the firſt Courſe. See the Re- 
ceipt 
Peaſe Soup. Cee the Re- 


che Pages of 
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ceipt; to be ſerved with a 

Fragen . the Middle, 

in d about the Edges 

To Di with little 8780 

Sz 

avy Fob). dee the Re- 

Serve this with a 

— Roll In the Middle, 

ora Pullet in the Room of 

the Roll, and garniſh with 

ſome Spots of Spmage round 

ie Grazngs of * Craft of 

elſe Gr ruſts of 
Bread. 


ms. See the Re- 

. Soup. - | See the Re- 
-Begs teſts, in ſeveral 
Sorts of ewe: a See the 
n 

Broiſd or 077 Whiti ings 

was be ſerved as a firſt Courſe, 
with Oyſter or Shrimp Sauce, 
See the Receipt. 

Scots Scallops. See the Re- 
ceipt- 

Boil d Sguab Pigeons, if you 
can get them, make a dear 
Diſh, but v legant, with 
Bacon, and Eads and and Roots. 
See the Receipt. 


The Herbs for boiling in January. 
Spinage, Sawoys,. Cabbages, Sprouts of Cabbages, Colewworts, 


Roots for boiling in Finuary. 


Red Beets, Carrots, Onieus, Turnipt, . Herſe-radijh, 
Herbs, 


Potatces. 


* 44 


1 a. * 2 


92. 
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exports, 


2-radijh, 
Herbs, 


of. Fare, 


A Pieceof Beef reafled, with 
Horſe-radiſh ſcraped about 
the Edges of the Liſh, and 
Pickles. 

A Fore Quarter of Lenb 
he +: to be 
Red Beet Roots fliced, or Le- 
mon, or Orange; a Sallad 
in another Diſh or Plate. 

Shoulder of Mutton roafted, 
with a Parce of Oyſters, or. 
Oyſter Sauce; ſtrip off the 
— when tis near enough, 

wder it with beaten 

, ſome Powder of ſweet 
. cbs, and grated Cruſts of 
Bread. See more in the Re- 
ceipt, but ſerve it with Slices 
of. Lemon or Orange; but 
this is properly. to. be. ſerved 
as a ſecond Diſh, where a 
Buttock of Peef, or ſome 
other large Diſh, boil'd,. has 
been firft brought to the Ta- 
ble, and where there is a 
good many Company unex- 
pectedly come in, and Fowls 
cannot be had, or have not 
been killed a Day before- 


hand; for Fowls are tough,. 


tho' never ſo yo ung, if they 
are dreſt the 2 Lay they 
are kilFd. 

Fillet of Veal fluff*d and 
roafted; to be nile with 


feed Lemon, and ferved with 


20 with 


en . By 
Herbs, Ec. for the Pot. 61's 


Leeks, White-beet Chards, or White-beet Leaves, e. | 
Wi nter-Savory, Sage, Parſley, Sallery, Endive. _, 


Diftes for the Second Covnsr: 


j 


ſome Butter melted, in aChis 
na Baſon. 

Gooſe roaſted, ſerved with a 
little Claret pour'd through 
the Body into the Diſh, and. 
Apple * on a Plate. 

Turiey roafted, with à Pud- 
ding in the Crop, and Gravy 
Sauce, garniſh'd Swith lices 
of Lemon, or pickledredBeet- 
1 See the Receipt. 

4 with a Pud- 
ting in in its Belly, to be ſerved 
with Gra ary. Saucein the Diſh, 
and garniſh'd with Lemon or 
Qrange. ſliced; have ſome. 


Claret or Veniſon Sauce, in 


a China Baſon. See the Re 
ceipt. 
_ Capons roafted, with Sauſa. 
, and Gravy Sauce in the 


; iſh, garniſh'd.. with. Lemon 


ſliced. 

Pullets, with Eggs. Tobe 
ſerved with Gravy Sauce in 
the Diſh, and hard Eggs, 
chopp'd and butter'd 'in a 
Plate. 

Fartridges, three or four in 
a Diſh, with Gravy, garniſh'd. 
with flic'd Lemon, and ſome 
Pap Sauce in a Plate. See 
the Receipt. 

I oodtoc s, three or four in 
a Diſh,. upon ſmall Toaſts of 
Bread, ſome Gravy ina Chi- 


I 3- as © 


na Baſon, the Garniſh ſliced 
Lemon. 5 55 

Wild Ducks, or Widgeons, 
or Eaſterlings, two or three 
in a Diſh, roaſted with Sea- 
ſoning in their Bellies, and 
— with Gravy and Cla- 
ret in the Diſh, and garniſh'd 
with Slices of Lemon z have 
fome butter'd Onions on a 
Plate. | | 275 

Teal, three or four to be 
ferved as the Wild Ducks. 

A Wild Dack with fix 

Snipes, or a Dozen of. Larks. 
- 2 of Sturgeon pickled. 

Neck, Loin, or Breaſt of 
Jeal, roaſted and garniſh'd 
with fliced Lemon. 

Cine of Mutton roaſted, 
with Gravy in the Diſh, and 
garniſh'd with Lemon flic'd ; 
bring a Plate of Pickles with 
this to the Table. | 

Chickens roaſted, with * 
paragus; the Aſparagus to be 
ſerved ina Diſh by — "ag 
with plain Butter over thern, 
and the Chickens gatniſh'd 
with Lemon flic'd, and Gra- 
vy in the. Diſh, 

Loin of Mutton and Oyfter 
Sauce, to be ſerved in the 


 dnter-Meſes, or odd Diſoes 


Pig's Pettitces boil d, the 
Feet {lit, and the other Parts 
belonging minc'd, and ſer- 
ved with Putter melted, and 
a little Vinegar and Lemon 
Juice. 1 5 
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ſame Diſh, with butter'd Oni. 

ons on a Plate, or Pickles, 
Pig roaſted; to be ſerved 

with Gravy in the Diſh, or 


White Wine, Water and Salt - 


warm'd for the Sauce ; and 
the Pig, having its Head firſt 
cut off, muſt be divided only, 
Currant Sance is not in Fa- 
ſhion. 


Lamb Pie, and other Pies 


of the like Nature. | 
 Calf's Head roafled. See 
the Receipt. _ , 

Hog's Head roa ed. T 
be ſerved with a little warm 
Claret and Water in the 
Diſh, and Apple Sauce in a 
Plate. . : * | 

Hog*s Harſlet roaſted with 
Spices and ſweet 
ſerved with Claret and Water 
in the Diſh, and Apple Sauce 
in a Plate. 

Calf Plick roafled. To 
be ſerved with Gravy Sauce, 
and Butter, with a little Le- 
mon ſqueez d into it. 

Hind Lein of Pork roa ſted, to 
be ſerved withClaret and Wa- 
ter in the Diſh, and Apple 
Sauce in a Plate. 

Hot Lutter d Apple Pie. 


for ſmall Families, now in 


Seaſon. 


Calf Liver roaſted, and 

| ſtuffed with the ſame Mix- 

ture as we put in the Belly 

ofan Hare; to be ſerved with 

Gravy, and garniſhed r 
| C 


erbs, to be 


with 


s, to be 


Water 
Sauce 


J. To 
Sauce, 
tle Le- 


a ſted, to 
400 
Apple 


9g. 


ed, and 
e Mix- 
e Belly 
ved 5 
ed wit 
ſlliced 


of Fare. 


{iced Lemon or Red Beet 
Roots. - 
Ox's Heartroafted, with the 
ſame Pudding in it as in the 
Hare's Belly; roaſt this either 
larded with fat Bacon, or co- 
ver'd with Veal Caul; ſerve 
it with Gravy Sauce as you 
do a Hare, and garniſh. with 
ſliced Lemon. 

Fricafſee 'of Tripe, white. 
See the R 

Fricaſſee of Tripe, brown, 
dee the Receipt. : | 

Fry'd Tripe, in Batter axnde 
of Flour, Water, and a little 
Salt; ſerve it with Butter and 
Muſtard. b o_ 

Fricaſſee young tame 
bets, coſe of your white or 
brown Sauce; to be ſerved 
with Garniſh of fliced Lemon 
and fry'd Parſle x. 

Hog's Liver, Crow and 
Sqveetbread fry'd, with P __ 
Salt, and Red Sage cut 
to be ſerved with Butter — 
Muſtard, and ed with 
fry d P arlley; and {liced 1. 
n 

Veal minced. To be . 


on fry d or toaſted Sippets of 


Bread, and garniſhed with 


Lemos... 

Harjhes of Mutton, Lamb, 
Veal, or Beef, in various 
Ways. See the Receipts; to 
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be ſerved with Pickles ſor 
Garniſh. 

Calf "s Liver and Blew 
fryd. To be ferved with 
ſome Gravy and Butter, and a 
little Orange or Lemon Juice, 
and garniſhed with ſliced Le- 
mon. 

— a LKidrey: 
fryd, either of Mutton or 
Beef, with Muſhrooms, and 
ſerved with a brown 22 
Sauce, garniſſied with d. 
Parſley andi Slices of Lemon. 

Veal Sæueetbreadt r — 


To be garniſhed with 
Lemon. 


Salmagundi, is 0 of 


minced Veal or Lamb, or 
Chicken, or Furkey, cut very 
ſmall, — 3 Lemon 
Peel chopp me Apples 
chopp'd, and ſome Onions, 
where tis liked ; heap this 
in a Plate, and ſarve it with 


Anchovies, Capers, and Olives. 


This is generally eaten with 
Oil, Vinegar, and Muſtard. 

Spinage * d, and ſerved 
on berg wag Bread, with 

ach'd Eggs upon it, gar- 
5 hed with d ee | 

Collar d Beef, to be ſerved 
in Slices. 

Potted Beef, to be ſerred in 
Slices. 

Tarts and Cheeſecakes. 


D'E.S. EB. N 


Pears, Apples, Cheſnuts, 
Figs, unleſs you have Sweetmeats, 


wed Plumbs, Turkey 


The Ruf- lep. 


. Difhes for the Month of FEBRUARY. 
| Firft CovRsE. 


gou PS of Gravy, of Fiſh, 
and of Herbs; to be ſer- 
ved with a French Roll in 
2 middle for Fiſh, or Herb 
and a Wild Duck or 
. in the middle of the 
Gravy Soup: 
Hen Turkey boiled with 
Oyſter Sauce, to be 3 
niſhed with Lemon ſliced. 
. Turbot boiled with Shrim 
and _—_—_ garniſhed with 


Beef Marrow Bones, and 
black Hog's Puddings. 
. Marrow Puddings. 

- Chine of Muttox with Ca- 


per Sauce. 
. Stew'd Tench. See the Re- 
age for ftew'd Car 
ew'd Carp, with Wine 
with ſli 


oy ng Pie. 
* Spitcheock'd, rolled i in 
Crumbs " Bread, with ſweet 


and Grary; to be grill 4 


Scots Collops, with a Kid- 
ney of Veal, roaſted and. 
ſerved with Forced-meat 
Balls, Slices 3 Bacon fry'd, 
and garniſhed with Lemon: 
ſliced. 

Pike, or Fack roafted, with 
a Pudding in the Belly, as 
the Receipt directs, to be 

ed with fliced Lemon 


ps, and fried Oyſters. 


Plaiſe and Floumders, * 
and: boiled Whitin „ With 
Oyſter Sauce, with 


| fticed Lemon. 


Whitings brailed, and Pick- 
'erels. boiled, with Shrimp 
Sauce, garniſhed with ſliced 


ä — Bainn with Chick 
ens and Herbs, ſuch as 
Sprouts, Brocoli, or * 


Herbs and Spices. | - pines. 
the Second Counss. 
Squab Pigeons roafted. | Young Rabbits fricaſſeed, 
ales roafitd, with Aſpa- with fliced Lemon 
Fagus. 


Partridges roaſted, with 


 Moonfltine, or Pap Sauce, 


garniſhed with Lemon. 
Duails roafled. To be ſer- 
ved as the Partridges.” 
Neat: Tongue and Lader 
roafled, with V enifon Sauce. 


* To be ſerved.up 
as a Tanſy. 
Fried 


A Bil 


en „ Ho — << 


Fried 


of Fare. 
Fried Soles, with a Garwſh | 


of Lemon. 


Lobfeers. 
Sturgeasn. 
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Pear Pie and Cream. 


Apple Fr. bot and b- 


tered... 


— 


V Diftes is the Month of MAR C H. 


-—_ 


Er Couxs z. 


FI SH of all Sorts, boiled 
and fried in a Diſh, to 
be ſerved with Lemon fliced, 
and the Sauce in a Baſon. 
Soup, either of Gravy, 
Herbs, or Fiſh. .- 
Ham and n, or Pi- 


% of of Raby, teweg with 
Butter and Muſtard. © 
Salt Fi and Eggs, or with 
Parſnips. The butter'd E 12 
muſt be poured over the 
and the Parſnips butter'd ina 
Plate. 
Neat's Tongue and Uader, 


with Greens and Roots; the - 


laſt to be in aPlate with But- 
ter, only a few b way of 
Garniſh about the 


Veal flewwed, 4 | 


2 brown Sauce. 
Battalia Pie. 


Beef Marrow-Bones, 400 | 


Hog's Puddings, with Mar- 


row Puddings. 

Mullets boiled, with Shrimp 
or Oyſter Sauce, garniſhed 
with Lemon. 

Carp. nr 

Tench flew 

Tench roy with Oyfier or 
Shrimp Sauce; garniſhed with 
Lemon. 

Knuckle of Veal boil d, with 
Bacon and Greens. 

Acht-bone of Beef boi d, wich 
Greens and Michaelmas Car- 
rots. 

Turbot. 


Diba for the Second CounE in this Menth, = 


Chickens roafted, with Aſ- 


paragus. 

Ducklings roaſted, with Gra- 
vy Sauce, and garaibed with 
Lemon. 

Puffs, made of 3 
Marrow, Volks of hard Eggs, 
Apples ſhred ſmall, Sugar and 
TY fried in Puff. Paſte. 


| 1 7 and Reeves roaſted. 
b forved with Gravy 
muas. garniſhed with Le- 


mp Barbecued, wich Shrimp 


or Oyſter Sauce. 
_ Shirret Pie. 
Pear Tarts, with Cream. 


Salusgundi. 


DESERT. 


— — * _ 


— — 


9. * 
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A \ Pears, China Oran 
French Plumbs, Almonds 
Cakes, c. | 


1 


Turkey Figs, dried Gra 
Raiſins, Jellies, Shrewſbury 


Provifions for the Firſt 
M ACKAREL, with 
Gooſeberry Sauce. 
Carp flew'd, with Smelts 
fried about them. 
Tench boiled, - ſerved with 
Butter melted and Anchovies, 
with Shrimps. : | 
Ham and Chickens, with 
Brocoli. | 
Pigeon, boil d, with Bacon 
and Spinage. © 
Calf Head boiled, with 
Bacon and 1 
» Knuckle of Veal boil d, with 
Bacon and Spinage, or Bro- 
coli ; the Brocoli to. be laid in 
a Cullender Diſh. ria 
Lumber Pie. 


1 


Counxsz in APRIL, 
Chine of Veal, ſerved with 
Spinage, and garniſhed with 

Lemon. 

 Stew'd Beef, or Beef a-la- 
mode. „ 

Fricaſſte of young Rabbets. 
Scots Collops, as before, gar- 
niſhed with Lemon. 
Fricaſſee of Chickens, either 


White or Brown, garniſhed 


with Lemon. | 
Beef boil d, with Greens and 
young Carrots, 290 
ee eee 

Neck of Veal boild with 
Rice. WEE ae T1 
Veal or Lamb Pie. 


For the Second Cours in this Month. 


Ducklings roaſi ed, with Gra- 
vy Sauce or green Sauce, and 
garniſhed with Lemon ſliced. 

Green Geeſe roaſted, with 
Gravy Sauce or green Sauce, 
and garniſhed with Lemon 
ſlicec. 

Butter d Sea Crabs, To be 
ſerved in their Shells. 
: Roaſted Lobſters. 
Lobflers and Prawns. 
Cray Fi. 
Lamb roafied, and Cucum- 


bers, or Kidney Peans. But : 


both the laſt are very dear. 

Pickled Salmon. 

Pickled Herrings. 

Chickens and Aſparagus. Of 
the laſt there are ſome forced, 
but, for the moſt Part, we 
have natural- Graſs, 

Mapchpane. 

Marinated Fiſh. 

Butter d Apple Pie, hot. 

Tarts, Cheeſecakes, and Cuſ- 
Wee | 


DESERT. 


a- la- 
bets. 
3 Jar» 


either 
niſned 


ns and 
pinage 
with 


b But 


dear. 


ous. Of 
forced, 
rt, we 


hat. 
nd Cuſ⸗ 


E RT. 


of Fare. 


Poclet- Bool. 8 ; q 4 


bo E 8 EN T. | 
Noa Apples, Pearmains, Ruſſet' Pippins, Bonchre- 


tien Pears, 


Clerries may be had, and Raſpberries, at Mr. Waitmil's 


at _— as Extraordinaries. 


. 


— 


Of the Provifiens for the Month of MA 25 


Diſßes for the Firſt Couxs k. 


BOILED Beef, with Roots 


and Spinage, or Parſnips; ' 


there may be ſome Brocoli. 
Boiled Leg of Mutton, with 
Roots and Greens, each to 


ed with Carrots 
3 


Boiled Neck of Veal, with 
Greens and Roots. 

Fowl of Salmon boiled, with 
_ — and re _ 
AnchovySauce, and garniſh" 
with Lemon ſliced. 

Chicken Pie. 

Calf 's Head, dreſt in a 


grand Manner. 


Chine of Mutton, garniſhed 


with Capers. 

Roaſted Fowls a-la- 4d. 
or forced. 

Roaſt ed ar boiled Næat I. ongue 
and Udaer, with Brocoli, or 
Lupines; and perhaps thers 
may be ſome Collyflowers, or 
young Cabbages. 

reaſft of Veal ragoo d, gar- 
niſned 211 Lone off 

Mackarel, with Gooſberry 
Sauce. : 

Stew'd Carp. 

Stew'd Tench, | 

Te Puddings, to be ſer- 
ved with their proper Sauce. 

Beans and Bacon. 


Second Coux sz. 


Turkey Pouts roafled; and 


you may lard them and ſerve 


them with ORG, or Pap 
Sauce. 

Peaſe are now Rarities, 
ſerve them hot with Butter or 
Gravy. 

| Buails roafted, garniſhed 
with Lemon. 3 
Prawns or Cray F. 
Collar d Beli. * 


Haunch of Veniſon roafteds 


with its Sauces of ſeveral 
Sorts. 
Leveret roaſted, with Veni- 
ſon Sauce. 0 | 
Fawn roafled, with Vinegar 
Sauce. 
Quarters of Kid roafted,with 
Veniſon Sauce. 
Currant Fritters, with gra- 
ted Loaf-Sugar over them. 
Roaſted 


Tie ee ABI 


; Lolas. Sauce, or green Sauce. 
e roaſted. with e upon Toaſts. 
Gravy Sauce or green Sauce. Tanto, en and Cbeęſe. 

Green * with Gravy cakes. ; 


t ee eee - . 


en, Strawberries, and ſome Cherrits, 
* the B JUNE. 
a Unt Counss *' 


= 2 and Chickens, with Steno Solus, garniſhed with 
— Colly flowers. Smelts fried, and fried Bread 


and Sippets. 
ones g Bet. "Mackarel boiled. .. 
"HaunchofVeni/on,faltedand -- Beans and 8 
boiled, with Collyflawers, or Breaft of Veal ragoo'd, 
. niſhed with Lemon ice 
andKid- Trouts bailed, and ſerved 
with Anchovy Sauce. 
| . Fowl ef Salnen bailed, ſer- 
Stew'd Tench. ved with Lobſter Sauce, gar- 
Lamb boiled, with Colly-. niſhed with fried $melts, Le- 
flowers or Cabbages. mon ſliced, fried Sippets, and 
A ad * 1 Horſe-radiſ 1 "A 
a m me , ricaj//ee 5 Or 
to be ſerved with 1 Su Obs” 


— 


* 


of Butter, Gravy Veniſon Paſty. 
Wine, * T {Piece of Beef bail d, with 
Humble Pie. Collyflowers. 


Lanb Stones ragod'd, with Pig mat. 
7 garniſhed with  Prpzons boiled, with Bacon, 
; Collylowers, and youngCar- 

"Db 7 e W rots, Fred i * N. 


% . 
144” 4 


180 $ 11 2 
c. 92 
5 


1 . dbere may de Nee Moon 
_ 8 W — CA ** 
Turley ante, "hed. the may Mk e- 
e as * Pheaſants ; upd ©. mon fliced, or "lifted 1 p- 
; n gs 


U — LY 4 . » 4 2 
ky 8 £ : a . 1 1 2 * DE en — — — Wy 
: ' 8 (Gre 22 „„ 4 Vr reer 8 
o : 3 — 88 5 . 


_— 


fliced, and - Horle - radiſh 


of Fare. ' Paocket-Book. © 97 
ings of Bread on the Edge of Anchovy Sauce, "garniſhed 
the Diſh. b with Lemon ſliced. 

Young Ducks roaſted, with Collar'd Eels. 
green Sauce, or Gravy Collard Pig. 

Sauce. - GT Creams and Jellies of ſeve- 
Haunch of Veniſon roaſted. ral Sorte. 

See the Receipt. | Leveret roaſted, with Veni- 
Lobfters. | fon Sauce. | 
Prawns or Crayfi/ſh. Hutter d Crabs. 

Young Rabbets ＋ gar- ' Cuftards. ; 

niſhed with Lemon fliced. Tarts and Cheeſecakes. 
A Fowl of Sturgeon. Sillabubr. 


Quails roaſted; to be ſer- 
ved as the Pheaſants. 

Fried Soles; to be ſerved 
with a Sauce of Butter, An - 


Peaſe, either toſs d up with 
Gravy or Butter. 

A Chine of Salmon, fried 
with Anchovy Sauce, gar- 


chovies, White Wine, Spice, niſhed with Lemon, 25 | 
Gravy and Shrimps; you Sæirrets boiled; to be ſerved 


may garniſh with Lemon with Sack, Butter and Su- 


gar, and garniſhed with Le- 
ſeraped. mon. | 

Spitchcock Eels, ſerved with 85 

| „ | 
- Cherries, Strawberries, Junetin Apples, Currants, Muſ- 
culine Apricots, Junetin Pears, ſome early Figs. 


| | ff Co uns. | 7 
RESH Salmon boil'd, with 


Shrimp and Anchovy 
Sauce; to be ſerved with a 
Garniſh of Lemon ſliced, and 
Horſe-radim. 
Trout boil'd; and ſerved 
with butter'd Lobſters, 

Grand Salla. 
Carp flew'd, with fry'd 
Oyſters and Sippets of Bread 
fry'd ſlack on the Carp, which 
ſhould be ſent in a Diſh, with 


_ a Cup of plain Butte. 


K 


Tench flew'd, and ſerved as 
the Carp. 

- Pike or Barbel roafled, with 

a Pudding in the Pelly, ſerved 
with Gravy Sauce, and gar- 
niſhed with Lemon. 
Ham and Chickens, with 
Collyflowers or Cabbages. 
| yy Veal. | 
 Pudidings boil d, of ſeveral 
A 


Marrow 
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© Fowls 3% With Bacon 
nd Colly flowers. 
Shoulder of Mutton falted 
and boil'd, with Collyflow- 
ers; Cabbage, Kidney — 
and Turnips. 
Scots Lg. To be gar⸗ 


| Young Wi Id Ducks, which 
are N s, roaſted, and 
ſerved — * Gravy and Cla- 


ret Sauce, and garniſt d with 


Lemon, FIG joe, 
Youno Tame Ducks 20a 
and ſerved as the Wild Ducks, 


put ſome butter'd Onions 


- maſh'd on a Plate. 


 Patridges or Duails rva ed, 
and ue with 1 in 


the Diſn, and Moonſhine, or 
Pap Sauce, on a'Plate.” 


Shoulder of Veniſon raafted, - 
with Gravy Sauce 1. be 
Diſh, and Claret Sauce on'a 


Plate. 


Lobflers or Prawns, or Cray- 
fiſh, garniſh'd with Fennel. 


Marinated Fiſh. 


"Collard Pig lic u, and gar- 


niſh'd with Lemon 
Cellar'd Eel in the W 
garniſh'd with Lemon. 1 
Ported 71 bn in Slice pr) 


: A with with mon or Na Na- 
Howes * 5 
ed, and ſerved With n 


Collar d Beef in ohe, "Yar 
\ IO 3. 


A Bil 


niſh'd with Lemon. 
Wt on boil'd, with Bacon 


und Coliy flowers, &c. 


- Calf 's Head beil'd, with 
Bacon and Collyflowers, or 
Cabbage; or made into a 
grand Diſh 


Beans and Bacon. 
Mackarel. 


Turbot boil d.-- See the fr. 


9 


Second C o UR s E. 


7 


niſh'd the ſame as * 


Potted Beef in Slices, gar- 
niſh'd as before. ä 


Hare roaſted, to be ſerved 
with. Gravy Sauce in the 
Diſh, and {ome Claret Sauce 
on a Plate. 

2 Potts toaſted, with 

Sauce in the Diſh, 
5 ome Pap: Sauce on a 
Plate, 

Pheaſant Pouts roafted, and 
ſerved as the young Turkeys, 

" Pigeons "raafled. To be 
5 with Butter and Parſ- 


Wy either toſs d 
Gravy or Butter, Sat 
with 7A Mint, 

Nabbeis roaſted, *:arniſh'd 
with Lemon. 


Sou ed "Macks ul garmuh'd 1d 

with Fennel. 8 . 
„garn! WI t 

- Lats Sager, ava 5 5 or 


EE 80 Tame Fe roaſſ. 


and Butte 


Lemon. 


0 


FPlunbe 
Gooſberrii 
les and 
Philberts. 


— — 


Lee o of 


boil'd 
rots, Cab 
flowers; t 
Garniſh © 
the reft bi 
in a ſmall 
Pig roa 
1 1 
ſome Salt, 
of Butter 
and the Pi 
the Table 
ſlit thro” tl 
Body chin 
the Wiädd 
laid by on- 
Brains mu 
mix'd with 
Ham A; 
Collyflowe 
Haunch 
and boiled, 
Furniture. 
Haunch 
To be fei 
Sauce i in thi 
Sauce in a 
7 eniſon F 


and Butter, with 4 Garniſh of 


Lemon. 


6 D E 8 E R 1 
Flumbe, ſome early Gra 
me 


Gdoſberries, Raſpberries, 
les 
Philberts. 


e Strawberries, Cherries, 9 1 7 +4 1 
and Pears, Pine * and about the End ſom =o 


"5 


* Tarts, Cuſtards in Cops 


Cheeſecakes and Jellies... 


Peaches, Apricots, cine, 


_ 


% — 52 


AUGUST. Be 


Firſt C Ou s E. | RS 


Lee G of Pork, ſalted, and 

boil'd with Turnips, Car- 
rots, Cabbage, and Colly- 
flowers; to be ſerved with a 
Garniſh of every one, and 
the reft butter'd, and ſerved 
in a ſmall fingle Di. 

Pig roaſted. Ta be ſerved 
ah 2 little White Wine, 
ſome Salt, and A little Piece 
of Butter warm'd together, 
and the Pig only brought to 
the Table with the Head 
ſlit thro' the Middle, and BY 
Body chin'd down through 
the "Middle, with the Sides 
laid by one another; but 94 


Brains muſt be maft'd, and 


mix d with the Sauce.  _ 
Ham and Chickens, with 

Collyflower or Cabbage 
Haunch of” Veniſon, falted 


and boiled, with the aforeſaid , 


F gown gi N 
Haunch of Veniſon roafted. 
To be ME with Gray 
Sauce in the Diſh, and Cl 
Sauce in a Flate. 9 
N eon Fay. 


* » 


„ 


Biſque of Fiſh; that is, Fiſh IH 

of ſeveral Sorts, ſome boil'd - 1 
and ſome, fry d, or boil'd 3 | 
'with a rich Sauce of Butter, 
Gravy, . Anchovies, ite 
Wine, Spice, and Muſhrooms 
pickled, and Shrimps. The 
Sauce to be ſerved in a Ba- 
ſon, after a little has heen 
pour d over the Fim. 

Forced Fowh, or Fowls a- 
la-daube, to be ferved with 
fry d Muſhrooms dipt in But- 
ter, and a rich Gravy Sauce, 

parniſh'd with fry'd Skirrets, 

rs, and Lemon * 

Humble Pie 10 | 

Pigeon Pie. oh 88 {| 

Fricaſſee Hin, "or 
Rates RMS i * 

Rabbets boil'd, with x bat- 
ter'd Onions. 

Beef a-la mode... 

Florentines. © 

Bram and Na, a 
» with 50 : 


350 


Cucum 0 


the ſame Dim. ee 


eos 
. 


| 
_ —  ————— — — 
— EE — —— — 


N 
* - : = 
x 1 2 2 ͤ——= Cr Pe AI ern — Ng PIE 
* 


360 Tie Henſ-hater's WT” 


AN "Pp 


9 1 


| d + rs 
3 


Aid ome} 10 e fi 3:95 


That ants, and And Oo Heart Ruff" avith 
roaſte 4 bef ore ee Ads, and roafted; to be 
Marinated Kiſh. boy with Gravy. 
62 N. Feat 2 „with "its | ckens led, with Gra- 
Gravy auce, an uid vy ce. 
with Lemn. J; Ge ſerved with 
. either roalled or Lemon or Orange, an _ 
N e with 1 f Sap ar. 
W FAT in their 7 arts, Cuftards and Cheeſe. 
Shells, or on Toaſts. cakes. 
Broil d Pike, or We Fellies of ſeveral Sorts. 


Eel. 3 Creams of ſeveral. a 
\. Salmagundi. _ "'Collar'd Pi 
C Liver Wer Collar'd - 
uff d; to. be ſerved. * Potted Fes, in Slices. 
ery wy Sauce, | Potted Beef, in Slices. 
' Pork Griſkins ; to be ſerved Wet beef, in Slices, 
win Butter and Muſtard,  Peafe.. 


1 SK. 41 B 8 * R. #F:: ase: 
Ones, Plumbe, Peaks, 85 nas Peacte, 


Apricots, A n | 


Dr N [60 TY "3 1 
> 


Proviſions. far 8 E P TEM 5 E * 

| Fi Con © 
B E E F ſalted and boil's, | Jo Pork is the deſt of the 
with Collyflowers, Cab- black Breed, and to be kill 
bage, Carrots, or Turnips, At ſix or ſeven Months old. 
as you will; ſerve the Beer - Knuckle of Veal, boil'd with 
R with a Garniſh of any Bacon, and ſerve it with 
the foregoing Roots and Cabbage or Sprouts of Cab. 

erbs, laid here there bages in the ſame Diſh. 

About it, and the re of them ""Chine of Mutton, with ſtew. 


[poſed handſomely in a ed Cucumbers, garniſh'd with 


Lemon; and; in a ſmall Diſh, 
ſerve at the ſame Time 2 
wi Bats," wich Sallad of Purſtain, Cabbage 
re. d men- Lettice, and Naſturtium Flov- 
tioned for the Beef. Nore, ry, with the Yolks of harl 


= Diſh, With melted But-' 


5 


\ 
CY 
} „ 


3 PU BENT: , 5. i 2's p 
; — . — F 


n Od nao VU ˖ TORY 1. , : 3 y 
N en 23 ln 0 „ pr 
ov x; 7 » * : ® ro * 2 1 


| ** 88 * 
1 n 


15 


in the far 
Sauce on 
Haune) 
and boil 
a 6 
Beans, al 
with Cal 
other H. 
ſmall Diſ 


in Plat 


bf Fare, 


Lallad. | 91 of 
"Cod roa wy ag” ſetved 
vines ao warm Claret, 


In the * Ran | 
"Sauce on aP 


Haunch v falted © 
and boil'd; of Fo 2855 ed with 
Colly flowers and Kidney 
Beans, all in the ſame Diſh, 
with Cabbage, Carrots, or 
other Herbs or Roots. i in a 
mall Dr b 

PN FU 

Yeo! Bin: n 

sua Pie, er Devenfiire 
Pie, made with Mutton or 
heef Steaks, feafor'd with 


through their cir Pellcs, 2 
and Apple 


We ee ih 


\ 


; 2 = 
4 > 1 „d. 4 I = = = 


Ne fat Fol ee tld, 


in a Pie. 5 . 
Venifen Yor Pay. » +8 


1 5 Aa * 


Beef Stenk bh, with Tur- 
nips cnt in Dice, put in with 
th PR HORS” DHS es 

Boi Pis eon: and Raton, 


"with Cabbage, Collyflowe ets, 


and Roots. 4 
Calf” 5 Head in a ran 
"Dim. f 5 


N et,; to 10 ſervell 


with the Leaves taken off 
"Alto ether, and the Choke 
— "thin off, the Heart and 


Pepper and Salt, wal ** Head of the Leayes put on 


22 and Or 


$% => \ 


. e, E P "Ii 


the Roos to becut in Dice. 
| Rabbits Boil, ith Oniohs, 
maſh'd and butter d, tp de 


Jain, with Butter "melted, in 
Cups. 

Scate or Tharnbacks ſerved 
with” Got e Bd 


ol Ln T 4A 3 
Fry the . = ate 


4. 0 $159 . + Et Al ' Second Cow S.. * e I 2 oF» + 


5 | be Th. 


— 2 33 97 * 
2 4 


Ene Bf 
77 maſh Ry TER . e 


Hi ag Wer, 
. 25 WO VA At 
1 


Bure WP 


ot £4 oe 


22 5 ants roa 4 £51: wg I 
8 — 

Ain Kue and en 

"Root 1 N | Beet 


O! 

= 
4 orſe- . 
— 


Shoulder 


. — — 
* 


| 102 The Houſe tetper's 


Should off Muttow roafted, 
or the Neck or 2 
ſerved with Gra 


Saxe intthe ſame Diſh} wi 


Asal, n ingeonr mea 
to he ſered — Te: 
mentioned in this Month. : 

. Smelts fry'd; to bon +: ſervd 
2 Anchovy dae 
auce, and ne wit 
fry'd Oyſters, or Lemon ſliced, 
or Horſe-radiſh grated, 


8, Pat Pe e 
orello Sende 


A Bill 


'> Fowl e 8 5 ll [NEV 
Pickled „ mind 


Callar'd FP” "ſerved in 


Collard pig delice gu 
anſh'd With Lemon. sac 

* Collar d ＋ I 

- Cold Neat's ongue | Arc, 
ferved with Butter. 


10 Pease. 
ge Geke, Creams 


F 2 8 „ele. 


„woted 10, fi Nn E::S 
e 8 0 


E R e d 131 all Vous 8 


* 24 as IA * 


= e 0 10 


ms % An Fi e C a % aon Ky \ 


225 W. CH « of Dos Veniſon 
2 Furniture of Cabbage, Col- 


and Roots, to be 


ſerved as others of pany 
— =p 22U&C 116 


"Roots and Greens. hows 


ras or pickled Pork boiled, . 
with, ig * * pn to 


Roots, As | — 
2 85 0 K a, 
Head boiled, 
Shrims, Anchoyies, and Oyſ- 
ter Sauce, and garniſh d with 
fry'd Bread, DNR Oyſers, 
Lemon Liiced, and Horſe- 


3 1 
* r — CE” 


. 407 


nod... 
—. he _ tn the 
AR 63 "BE At? 
a2 Len Pie. bat 
Neat — _ Unier 
2 ſerved with — 
the Diſnh, eee 
Sauce in a Plate 
Bine e Teen. 
1 TZumben Pia. 10 2 
:\1Stenu'd Carps or Tenth; to 
be garniſh' d with Eel Spitch- 
cock, and; fheed Lemon or 
Horſeradiſh ſcraped. 


8 garniſh'd with 


| Turkey. and Ching,” ſerved 
with Gravy in the Diſh, and 
garniſh'd 


af Fate. 
garniſh d 
Port be 
Roots 1 
ſame Dif 
ding in a 
Salted 
Carrots, 


terlings, f 


the Wild 
 Poodeoe 
upon Fos 
out takir 
and with 


An vn 


es 
Wi 
as Wood 
Lari: 


with Slice 


Rodts and 
ding in another Diſh. . 


Carrots, Cabb 
flowers; to be 


che Roots: and; Herbs to be 


ſerved ith — Cla- . 


ret Sauce, A with 
2 


Lemon andi R 
ſliced and pickled. 4 — 
wild F 


terlings, ſhould be ſeryed as 
the Wild Ducks. 
 Woodcocks roafted, and 
upon Toaſts of Bread, with- 
out taking out their Guts, 


and with Gravy Sauce in the 
1 end ane l 


be.  roafled, and 

a Was * > ni 25688 
Lari uad eke they 
with Slices of fat they 
muſt be ſpitted the 
Skewers Ude Id 2 286 mifh 
Woodcocks ſhould : ix} — 
the Larks muſt Rave a thin 
Slice- of fat Bacon between 
them. Serve them on the 
Skewers; -fix- on a Gkewer, 


. 


* 
1 


* 


"On D 
—— — 


Pork Boileu ard ſalted, with 
Greens in the 
ſame Diſh, and a Peaſe Pud- 


Salted . Beef. 1 biled, +'wath 
„or Colly- 

with a 
few Herbs and Roots for 
Garniſh ; but the Body of 


5551 18 2 lun 
Second Covned. 


ke Ar ont, * EQ 2 W Tess 2 v 


* — — 


— ö — noo — SE * 


df Fate. ce 20g 
iſh' d- . Ned Beet- butter d in 4 Dich «them- 
man eindn ſliced fel. 10 , on 10 


He af Ane N 
with Grady Sauce — 


Diſh,>or: ſewid 
and garniſhd With piekled 


Cucumbers, ur bther Pirkles, 


or edle Plate of Fickles by 


der 1 99 OJ NOK! W 25 
ee wee, we Ale 
e 5. Due 

» Muttow Pier. OD 4h 


- : before - the Fire! being baſted 


Wit Butter LEI 5 9 — 
e with th, Lemons thee 

ave ſome good Gravy in a 

li- China Baſon by them. Some 

between 

Lark to 


roaſt with . 'tis ver 
nod. Note, ſome re il- 
ver Skewers ; and Lark ag 
a good Garniſh kor W 
Ducks. ar 
0 Ching of Salmon, broiled or 
fried With Anchory and 
Shrim Sauce. l 
A tes, Powitts- candited 
Burter in China Caps, 2305. . 
Anabole Pies DRIED 
A Smelu 8 2 — with 

fich auce, } 

el Lemon. r 

I broiled, to be ſerved 
with Auchovy >Saucep*.and 
Fi 6 2 

Party 

ſerved w. 
and ' ftew'd _— Wiek a 


rich 


r e eee —— 


121 201 1 10 


e D 


| 
| 


ITE? 


rich brown Gravy Sauce in a 


6 20 5 nds with Lon 
e re ** 
Tet 2 Das HN 


8 Apples, 8 Pe . 


M 1, eie, a 


a Diſh, and Pap Sauce in a 
Plate. ; 

Taria, | Cheeſerakes; Jel. 
Yao, and Cream of all 


Haatin 184 gt 18 


b T Wel! Baus adm: 


ectarins, Plumbs, Ma 


G Jaws. Currants that have e I Wel. 


nuts and F igs. nes 


1 


hk ani 


1 * 34 1 
53141 $4 * 


N NOVEMBER. 


* 


Firſt COURSE. 


0 0 I L E D Babbel. ſerv'd 
with maſh'd Onions But- 
ter d, all in one Diſh, . 

Bait Leg of Pork falted, 
with Turnips ; the Pork to 
be ſerved with a Garniſh of 
ſome of the Turnips. 

| BoiPd Leg of Mutton, with 
Greens and Roots, to be 
ſerved as the former. 

Boil'd Haunch of Dos Ve- 
jon with the Furniture of 

s and Roots, to be ada 
a5 before. 

BoiF d Fouls and "KY or 
Pickled Pork, to be ſerved 
with Collyflowers or Cab- 
Dege, like Ham, and Herbs 


or Roots. - 
Ham and Fowls Fold, with | 


Greens and Roots, to be 
ſerxed as in the former 
Month. 


ich Mo 


1 Seeed 1 Carb. or: 7 TTY 
Ain Win Lemon.” 1 


© Boil'd Turkey, wich Sho 


and Greens, and Roots to be 
ſerved. 


Chine of Mutton; with pie. 
kles, ſerv'd ima Plate by it. 

Ventſon Tea of Doe Ve- 
niſon. 

Chine of Feal, ſhoved with 
Pickles on a Plate. 

Breaft of Mutton ragoo 4 
garniſn d with Lemon or Bar- 
berries. | 

Ox's Cheek, iew'd or bak d 

Stew d Beef, of any Pieces, 
to be ferved with the Broth 
and Salary, Leeks, Turnips, 
Carrots; Sweet Herbs, Juice 
and Spices, and you may if 


you will put in toaſted Bread 


cut in Dice. 
Geeſe roaſied, to be ed 
with Claret o White Wine 
Pour d through. their Bodies, 


to ame their Sravy, and to 


Feal in F be ſerved de uſefiil in the Pl 


W Head, Wh Its its Ap- 
NAnces, as in dne for. 

mer Mo wer Month. n 
0 


05867 5 Sadec. Hoy "Ty thy: (f nar 
5 Second 


Lemon. « 
ſcrap'd. 
Chine of 
Sauce of At 
pour d ovi 
Potatoe 
J oodcoc 
as in the f 
Snipes a 
with — 
the foreg: 
Partrid; 
with Gra 
Pap Sauce 


 Pheaſa 


HA 
Car 
Collyflo) 
'Buttoc 
with Roc 


1 


Paclet- Boot. 


709 


t FO gau Counts _ 


Smelts fried, to; be ſerved 
with Anchovy and Shrimp 
Sauce, Aa : 

Lemon. and Horſe - radiſh 
ſcrap'd. | 

bine of Salmon fried, with 
Sauce of Anchovy and Shrimps 
pour'd over the Diſh. 

Potatoe Pie. 

Moodcocis roafled, and ſervd 
as in the former Month. 

Snipes and Lars in a Dim, 
with Gravy as directed in 
the foregoing Month. 

Partridges raafted, and ſerv d 
with Gravy in the Diſh, and 
Pap Sauce in a Plate. 


ae e to be 
= x 


ſerved as the de Pare > 
with * and Red Beet- - 
Roots. 

Wild Dacks, Widgeons, or 
Teal, to be ſerved with Gra- 
vy and Claret in the Diſh. 

Neat's Tongues, ſerved. in 
Slices. 

Callar d Beef, in Slices. 

| Marinated Fiſh, to be ſerv'd 
with Lemon as a Garniſh. 

2 2 
of 16, 
butter 4 4 
Mince Pies. 
Tarts and Chee. ecakes. 


17 8 


; Pears, and dried Fruits, ſuch as French Platabs, 


Cheſnuts, 


off ge from . o one and ſome Walnuts, with 


= 


* 


2 * . Y 


— 


rale, for DECEMBER. 
| Firſt Covns 2. 


| EJ41 . and Fowls, with 
Carrots, Cabbage, and 
Collyflowers. 

Buttock , Beef boil d, 
with Roots and Greens. 
* Leg of jay rg with 

urnips, an ved w 
Peaſe DF: in af 8 


Sirlain f Lef roaſted, and 


Liſh by themſelve:, the Beef 
garniſhed with Horle- radiſh 


VIEWS 


— pe we. —_ 8 — * 


ſcrap'd. | 
f "Orin of Mes 
Haunch of Veniſon boiled, 


with Cabbage and Colly- 


flowers. 

Pigeons and Bacon boiled, 
with Greens and Roots, 

' Leg of Mutton boil'd; with 


| Turnips and Greens. 
ſerved with Collyflowers in a 


Leg of Lamb 'boil'd, with 
Spinage, to be ſerved with 
the Loin fried i in Steaks, and 

e 


Tob | 
laid about the Diſh; there 
muſt be ſome Gravy in a 
Baſon. 

Chine o Pork oF T * 
ſerved ak He Greens and Gra- 
i + garniſh'd with Lemon. 
| Boitd Pulletsy with Otter 
en 

oafled Tongues and Lader, 
ſerued with Veniſon Sauce. 


Nad bes build, with Onions. 


A Hare grigg d, garniſhed 
with Lemon, or Red Beet- 
pots: 


Calf's Head, dreſs'd in a 


rand Manner; with Cock's 
ibs, Muſbrooms, Oyſters, 


| garniſhed with Sauſages, and 


257 Biagio 


nd Forc'd-Meat Balls, and 


— 


An 
Lemon or Orange. 
Cd, Head boil'd, with 


Shrimps and Oyſter Sauce, 


— © =7.23eD 
geons, 
and Horſe- radiſn — : 
Stew'd Carp or Tench, 
miſhed with Eels — 
and Lemon, with Anehovy 
Sauce in a Baſon. 
Minc'd Pies. 
ee Boles, 
Lumber Pia. 
' Veal Pie. 
Squab Pie. 
Soups, of Gravy or r Peaſe, 
or Plumb Pottage. 


8 Pafy. 


Second Cours ER. 


Faller roafted. 

' Hare roaſted, with a Pud- 

ding in the Belly; to be ſerv'd. 

with Gravy in the Diſh, and 

Veniſon Sauce in a Baſon. 

Capons roaſted, and — 

| with Gag. garniſhed with 

Sauſages and Lemon. 

Turkey roafted, with Forc'd- 

Meat in the Crop, and ferv'd 

13 with Gravy in the Diſh, gar- 

4 8 - niſhed with Lemon; there 
may be boiF'd Onions in a 

Plate, or Pap Sauce. 

* Pheaſants reafted, with Gra- 

\ vy in the Diſh, and Pap 
Sauce on a Plate. Note, one 
of the Pheaſants may be 
larded, garniſhed with Le- 
mon. 

Partridges * to be 


— — — ” 
— — —— 2 


«en. Mites as bh = a. 


ſerved with Gravy Sauce in 
the Diſh, and garnifhed with 
Lemon; you muſt have fome 
Pap Sauce lerved with theta 


on a Plate. 


Moodcoc s roafted, and ſerv'd 
on Toaſts of Bread, garniſh'd 


> with Lemon or Orange, with 


Gravy in a Baſon. 
Snipes roaſted, to be ſerved 


with Gravy in a Diſh, and 


garniſhed with Lemon. 

Lars roaſted on Skewers, 
with Slices of Bacon between 
them, to be ſerved on the 
tkewers, with dried Crumbs 
of Bread under them, and 


Gravy Sauce in a Baſon. 


Wild Ducks roafted, to be 
ſerved with Gravy under 


them, garniſhed with —_ 


of Fare. 


Teal, * 
cons roajle 
Wd Ducks 

Buſlard ro 
with Gravy: 
Pap Sauce e 
Garniſh is 
* 5 Pi 

7g 

wy with 

ſome Butter 
Baſon. 

Potted La 

Potted Ch: 


Jaxul of 8 


China O 
Grapes, Ap 
N. B. In 
ways be ſer 
2 * com 
rs n 
Ih | — | 
It is to b 
roſſer Mez 
there ſhoulc 
Sort of Me: 
roaſting the 
tion as you 
All boil' 
and roaſted 


of Fre. l. 10 


Teal, Eaſterlingi, or Wid- Ported Veni ſon. 

geons roaſied; to ſerved as  Lobfters. -  ' 

Wild Ducks, | Tanſey, garniſhed with O- 
Buſtard roafitd, to be ſerv'd range. 

with Gravy in the Diſh; and Pear 8 _ Cream. 


Pap Sauce on a. Plates he din n 
Garniſh is Lemon or Red ed, to 3 ops + with I 
Beets. © ſhred ſmall in a Saucer, 

Sqguab Pigeons roafted gar. Vanegarand Sugar; the L b 


niſhed with Ora EY ſhould be garniſhed with O- 
ſome Butter and 10 in a range, and there ſhould bi a 


Baſon. 6 Salad ſerved at the fame 
Potted Lamprdh | | Time, | 1 
Ported Charrs. "23 ee and Gfl. 

Tawl of Sturgeon. 


N u 1 T. 8. 


: ; 


I, 


N. B. In this Month Brawn is in Seaſon, and muſt al- 
ways be ſerved either in the Collar or Slices, before the 
Dinner comes on the Table; to be eat with Muſtard, 

Oyſters muſt be opened and. laid in their. Shells in a Diſh, 
and ſerved before- Dinner. | 

It is to be obſerved, that, in the Courſe of Dinnchd, the 
groſſer Meats ſhould always be ſet firſt on thè Table; and 
there ſhould never be two Diſhes at a Dinner of the "fame 
Sort of Meat, tho' they are diverſified by boiling one and 
roaſting the other, or baking it; but make as much MN. 
tion as you can. 

All boil'd Meats ſhould be freed ful, baked Meats next 
ard roaſted a = 
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Salmagundi, or 
"Prawns. 
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Gooſeberry Fool, 
or Raſpberry 
Cream. 


J ellies or Cuſtards. 
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Soup remov'd, with 
. Veal Cutlets, or 
Beans and Bacon. 


Chickens boil'd, 
and Collyflowers. 
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SUPPER. 
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Four Diſhes and Plates. 


Wild Ducks, ; 
Woodcocks, or 


roaſted Chickens. 
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One Diſh at a Serviee, with Furniture. 


Leg of Pork boil'd. \ 


Peaſe Pudding. | 
SAUCES, SOUPS, &. 
5  /GRAVY..SOUR. 
P AKE the Bones of a Rump of Beef, and a Piece of the 


5 


it; then ſtrain it off, and take a good F iece of Butter, and 
put it in a Stew>pat brown it, then put to it an Onion 
fuck with Cloves, ſome Salary, Endive, and Spinage ; then 
= your Gravy and put to it ſome Pepper, Salt, and 

| let it boil all together ; then put in Sippets of 


| Red Wine. Serve it up with 2 French Roll toaſted in the 
middle. 9 2 | 


Second 


* 


Neck, and boil it till you have all the Goodneſs qut of 


of 


Sauces, 


Sauces Or. a Wh. = 


48 tanding Sauce for a Kitchen. Take a Quart of C laret 
or White Wine, put it in a glazed Jar, the Juice of two 
Lemons, five large Anchovies, ſome Famaica Pepper whole, 
ſomſſicliced Ginger, ſome Mace, a few Cloves, a little Le. 
> Peel, — ſliced, nds {ſweet Herbs, ſix . 
ots, two Spoonfuls o * their Liquor; 
theſe in a — ut it into the Wine, ſtop of 6 cloſe, 
and fet the — _ tle of hot Water for an Hour, 
and keep it in a warm Place. A n or two of this 
Liquors 2 any Sauce. | 
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4 Cave t Pie. Take ſome White 

if a ng ae Verjuice, and ſemę Sug 
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Four it in. This ne 
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As a Bunch 
| NANG TAR guor; boibiit a dittle and thickrn it with byrnt 
Mpc then Por alice 1 Pie and put it 
in. "Phi ſerves for Marton, "1 Lamb,: Veal, ar Beef fies. 
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Tweet Herbs, "and "an Onion, a little 


Sauces, Cc. Pocket-Boak, ? #3 


SECOND SERVICE. — 
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A Fer, ery good Sauce for any reafled Meat. Take an Anchovy, 


, and put to it a Glaſs of Red Wine, 
2 little te ſtrong Mock 3 or Gravy, ſome Nutmeg, one Shal- 
be Rest. and the | Juice of a Seville Orange; ſtew theſe 


together bi 04 20 pour it to EIT 
IPO. 


45P4R dous Soap. Take 3 or ſix Pounds of 3 
Beef cut in Lumps, roll'd in Flour, then put it in your 
Stew · pan, wich two or three Slices of fat Bacon at the Bot- 


tam; then put it over a low Fire, and cover it cloſe, ftir- 
* drawn; then * 
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per and Salt, to our Mind, then ſtrain off the T6 nor, and 
take off the Fat, then Ts in che Lenves of of White | Beets, 
ſome Spinage, Joe e Lettice; a little Min, ſome 
Sorrel, and a little Sweet Marjoram powder d; let theſe boil 
vp in your Liquor, then put in the green Tops of Afpara- 
bs cut ſmall, and let them beik tilt all 5 weer "Serve it 
with a French Roll in the r 


eee 85 re in green Peaſe; 
FRUITS. 
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Tikes fake Neck Beef cur 
TM floar it well aim a 2 Sauce- 
'd . Powe 


ter to, it, ſtir all to nd let it boll about half an 
Hour ; then ſtrain 1 8 and eek hs Pat? off the Top 12 


ding a little Lemon: juice. This ak + is fit for all 
Bauces, 76 4h | 
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G * AV r 5 or nin; Sauce. Take — of a | Knuckle of 
Veal, — worſt Part of a Neck of Veal, bail about a 
Pound of this in a Quart of Water, an Onion, ſome whole 
7 ſix Cloves, a little Salt, a Bunch of ſweet ** 

a Nutmeg ſlic d; unn a 1 nk of 
gud WHO it for ſe, ' 


1118 


diet. ee 


md a 1 Aber 2 rated, a Clove or 5 
ful of Muſhroom . or Bae Walnut 8 put 
ece of Butter, put it in 
a 8 then * it on ths Fire and let it melt, — 
dredge 
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dredge in, ſome Fleur, anch ftir it well till.che  Froth finks, 
and it will be brown; put in ſome ſlicd Onion, then put 7 
your Mixture to the brown Butter, and give it a boil up, _ 7 
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RAFY. Cut a Piece of Beef into thin Slices, and fry 
it brown in a Stew-pan, with two or three Onions, and . 
two or three lean Slices of Bacon ; then pour to it a Ladle p 
of ſtrong Broth rubbing che brown from the Pan very ' 2 
clean; add to it more ſtrong Broch, Claret, White Wine, OT 
Anchoyy,. a- Faggot of ſweet Herbs; ſeaſon: it, and let it __ 
few very well. Strain it off, and keep it for Uſe. | 
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128 The | Hiuſcheeper's Sauces, Ec. 
2J Or, Fut two-Ounces of Bacon into a Frying-pan, put 
Pound of lean Beef cut in mbar Loy then 

— — one Pint: of Claret, and another of Water, one An- 

vr and. a Sptig oi ſweet Herbs 3.4ry.. this a Quarter of 
and Hour, chen put out the , und ry it dit it is. all 
art hen frain it, and it 3s ft for Uſe, 3 | 


Or, Take a lean Piece, of Beef, one xoaſt 
it into a Stew pan, w A 


: E Pint of: Claret, | cover it up 


and ſtew it an Hour. often 28 it; ſeaſon. it with Pep. 
and Salt, then ſtrain it off, . 
bs and when you, uſe 1 it, warm the . | 


at. 


o Gravy for « Pay.” Break the Bones of f the Meat to 

maſh, then put them-into a Pan, with a Pint of Claret, 
a Quart of Water, a little whole Pepper, Mace and Salt; 
brew into it eight Ounces of pure ſweet Butter, then ſtrain 


it, and pour it into the Jon Aprg own, oh Oy 


is enough for fenden Pounds of Flour. 


of £51 
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PLUMB Pottage. Take a Leg of Beek, 3 

r is tender, . 
it off, put the Liquor Pot again; then 
Pound of Pruans, . — 
an Ounce of Mace, and two Nutmegs prevent a * 
Bag; let it beil Half an Hour, then put in-five-Poun 
—— three Pounds of Raiſins, 4 let it boi Ha 
an Hour longer; then ut in a Quart of Strong Beer an 
let it boil up, then take it of nd pin rn Pownce of 
Sugar, a lies Salt, a Quart of Claret, 9 ba] „ and 
the Juice of two Lemons ; put it into an Earthen Pan, a 
keep it for Uſe. berv te her in Proportion us you 
TOES lomo bites 


2].Or,/ Take two Gallons of ' frong Broth, k 
two Pounds of Currants, a Pound of Kaiſfiris of the Sun, 
Half an Ounce of fweet Spice; Half a Pound of Sugar, a 
- Quarter of a Pint of Claret, as much Sack, the Juice of 
two Oranges and two Lemons ; thicken it with a Quarter of 
- Found of Rice · flour, or Raſpings of Bread, with a Pound 
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gances, bf eure. . 


A tr for i Take Sack and White Wine, 
„ and a little Verjuice and Sugar 3 boil. 
1 = wich two. or three Eggs, as butter d Ale. 
When the Pies are-;baked;.,pour- * into a er TY” 
eee ai. 


= Pay p | * 


e- vue Phis "Take Claret Gravy, Oyſter . 
Au two or three Anchovies, a Faggot of ſweet Herbs 


and an Onion; boil it up and thicken it with brown Butter, 
that por Jeng ny ee Pies rio, PIE ne." . 
- EN IO PL F148 . 


* ä 2 7 


Lear for Fiſh Pies. Take Claret, White Wing and 771 
A negar, Oyſter Liquor, Anchovies and drawn Butter ; 
when the Pies uy LUKES pour it in at the Funnel, made +, * 


Lear far Paſtite. Seaſon the Bones of the Meat, — 
A 55 D and cover them with Water, and 
bake them with the Pally ; wi when n they are © bias, train 


the Liquor into the Paſty, | | | 
! STRONG Bravh. Take three "Gans of Water, und 


put therein a Leg and Shin of Beef, cut it into five or 
fix. ieces, boil it twelve Hours, now and then ſtir it with 


1 6 and cover it cloſe; when it is boiled, ſtrain it and 


it, let it ſtand till it will jelly; then take the Fat from 


e ating the Bottom, and keep it for 


** Take a Leg of Beef and a Knuckle of Veal, 
the Bones to Pieces, put all in a Pot, with ten Quarts 
of Water, a Bunch of ſweet Herbs, four Onions, a little 
whole Pepper and Mace 3 boil it til i comes to four Quai, 
then ſtrain it, and it is fit for Uſe. 
3] Or, Take four Pounds of lean Beef, cut it into thin 
put it into a Stew-pan and juſt cover it with Water; 
let ie boil an Hour, then ſcum it, RE 5 
N . 
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a Rijal. Set a Gal l roth 
Ane the 29 he Fo two fſhiver'd P 0s 


_ Lamb-ftones fliced, with ore ot val 7 705 0 f Gravy, 
two Handfuls of A young Late minced ; boil 
theſe together with a Duck, W 1 and Wing Bones be. 
ing broke and pull d out, and the — flaſh'd-and brown'd 
ina Pan of Stuff; then put to it two French Rolls ſliced and 
dried hard and brown; put the Pottage in a Liſh, and the 
Duck in the middle; lay about it a ale Vermicelli boil'd 
up in a little firong Eroth, ſavoury. Balls, and Sweet-breads. 
__ Garniſhit 8 Neri RIES. Beet es, and 
Earberries, - 


hc. J b, 8 1 ; 
OED " 3 * _ [ 48" 


© 7] Prafe Soup. ac of EIT Seed 7 eng 
A IF thick, ſtrain and waſh it through with a Pint 0 

Milk; then put therein a Pint of ſtrong Broth boil'd with 

Balls, a little Spear-mint, and a dry'd Frech Roll; ſeaſon 


it with Pepper and Salt, ee 
put it in. 


GREEN Peaſe dy. "Wipe + * Pealecod Shells — 
* omg Onion and ein in a Mortar, with 
ſcalded P Onions, and & little Mint ; then ſoke 
a white French il theſe t in clear Mutton 
'Broth, A ſweet Herbs ; ſeaſon it with Pep- 
* Salt, and Nutms » then train gene 
ö Fea, Chicken in a Diſh, put in the middle your larded 
eal, Fal), Eb or Rabbets. Garniſh it with ſcalded 
Cos fool, pot ths Riſes 3 
2 ; Soup p, o Cleans ies ef hon in Wa. 
ter, Salt, and Spice ; pull off their Feet and Tails and 

fry them, break the reſt o them in a Stone Mortar, var 
chem with ſayoury Spice; and an Onjon, hard Egg, grated 
Bread, and ſweet Herbs boil'd in a firong Broth ; ſtrain it, 
and put to it ſcalded chopp'd Parſley and French Rolls; 
then put them therein, oF few dry'd Muſhrooms. Gar- 
F oaks eee eee eee 
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Pheaſant 


ie Fl par, ng e keep it fürring Irp it ig en A m 
brown — — thicken auc inſtead of Eggs. ; . 


4 Fou . „Take a litle Gravy ml Sa of each 
A S Quantity, in all three Pints, à Sprigvof fweer 
e then 

t in a Loaf of French kread, cut like Dice; ftew a Fowl 
in it till it is Þoil'd tender, and place it in che middle: - 
2] Or, Take three- e 1 Balle of 


gore d- ment, a Handful bike us Spi 'd;- and 
a little Salt; ln 1 1 
Bread, cut like Dice, and cnled, Ane of my 
Toſs 1b. and e 1 xt Win b 


- 8 
FS SR 5 ** . — r 


F4UCE Ts; Take 4 Belle Claret and 
Broth, or Water, Anchovy, one Shallot, a little Powe 
Mace, and Salt, and a Slice of Lemon; ſet it to tiew a 
little, then ftrain it, and pour it through its Belly. Serve 
it with Onion Sauce. Foil them in three or four Waters, 
then drain them dry chop them à little broad; lay them 
round the Tannen ſerve them only with 
"Tic fame for x Capon, © aux add the Necks, and a few 
Sprigs of ſweet Herbs. ; | 

2] Or, Take Half a Pint of: Cee, as much FUE 
Broth, - an Onion, alittle whole Pepper; an Anchovy, and 
alittle Butter; let it R. Quurter of an Hor, And Per 
it through-the Bed of che Furkey. nnn 
Lemons and Onions. 17993 9: 28210 TOW: G 
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SAUCE Hr a Muadroci e Take A hits Cla- 
ret and Water, one Shallot, a little whole Pepper, 1 4 

alittle: gent. White Bread atid-Nutmeg ice it a 

thin, and putin a4 iecc:of freſh, Rutrer. Zerve it eich Sp 

E ande m lie d Roa the Gurs: in them. 

_— for - Pheaſants; with:RoaBed Wild Fowl: hr 

vor ut the Fowl-ſauce in the Diſh with it. Put the . 

Pheaſant-ſauce by in a Plate. 
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SAUCE „ Reel. Fake a little Claret and Wa. 
tet, one Shallot, a: little whole Pepper, Mace, and 
Salt, alittle of an Anchovy, a Slice of Lemon, and a few 
Sprigs of ſweet Herbs; let it few Half an Hour, then 
ſtrain jr off, and it is fit for roaſt Mutton. Garniſh Fon! 


and Veal with Lemon fliced, Oranges quartered, and da- 


vers of Mutton with Pickle ; you may ſerve either of theſe 
y adding Capers, or any fuch 


with Gravy Sauce, only 

2] Or, Cut it in Slices an Inch thick, lard it with Bacon 
. Finger, and ſeaſon as aboveſaid ; drain it 
well from the Gravy, and ſeaſon it with Spice; then lay 
it in che Pot in Slices, with clarified Butter, and it is fit. 


CAUCE for a Green Gooſe. Take Half a Pint of the Juice 
of Sorrel, Half a Pint of White Wine, a little Nutmeg, a 
little grated White Bread, a very little Sugar; let it boil a 


little, then put in ſome freſh Butter, and ſerve it in the Diſh | 


with them. Being roaſted, it muſt not be too thick of 
Bread. WY ten 46.3 _ 
2] Or, Fill the Belly with Onion, a little Freſh Butter 


and Sal, and ſerve them with Gravy. 


1 — 


N AUCE for Fiſh and Fb. Take a Pint of Water, and 
a Pint of Claret, a few Sprigs' of ſweet Herbs, a little 
whole Pepper Mace, and Salt, two Slices of Lemon, a Sha- 
lot, and two Anchovies; boil them an Hour, and then ftrain 
it off. This will do for Fiſn; but for Fleſh you muſt add 
a little Horſe-radiſh_ ſcrap'd, and boil it half away; then 
beat it up thick with a Pound, or twelve Ounces of ſweet 
Butter; or you may make it all of ſtrong Broth. 
$4 UCE. for boil'd Chickens or Lamb. Take a little White 
Wine and a Pint of Claret, a few Sprigs of ſweet Herbs, 
a little whole Pepper and Mace, and three Slices of Lemon; 
let it ſtew a little, then put in a little Parſley and Spinage boil'd 
green, and chopp'd a little; then beat it up thick with fix 
Ounces of Freſh Butter, and pour it over the Meat, and 


| ſerve it. Garniſh. it with Lemon ſliced, Barberries, Grapes, 


and Gooſeberries ſcalded, to their Sauce in their Seaſon. 
: SAUCE 
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3] Or; Take! Half 1 Pint of Gravy, one Onion ftuck 
with Cloyd,” a ck ef Cinhämdn, 4 little Claret or An- 
 chory 3 Je it boil a little, then chicken k wich lttl burnt 


| e beat it well together, and ſerve it in the Diſh. F + 138 1 
——ů— — — — — a — ILY 
p DEA SE Pattage, Take a ng Broth, the 
ö Flour of Fla a Pint of Pe _ an wy Palate, all. 


boiled: 1 c Fake and cut in "Pieces; ſeaſon- all with a 
little Pepper, Mace, e Salt; when it boils, put in a = 


0 Spear ale little chopped, four Balls of Forc'd- | 

a ml > 5 little White read, like Dice, 1 

a afe Fuck the Fire; then put in four Ounces of [19 

b Freſh Butter, and toſs it up. Serve it with a Chicken boifd vw 
tender, and ſet it in the middle. | | 4 1 '4 Za 


— = — — 29 


hes male SoB Soap h Thks a Log: of Veal, or any other 
ung Meat; cut off all the Fat, and make ſtrong 
Broth. fer the common Way ; put this into 5 wide Silver 
Baſon, or a Stew. pan well tinned ; let it ſtew y. Over a 
ſlow Fire till it is ol ech w ont Thitd of he Gagne 2 
3 take it from the Fire, and ſet it over Water that is - _ _ 
be Wy boiling, this being an even Heat, and not ape l 
to the Veſfel ; in this Manner let it evaporate, ftir- © —_— 
on it often till jt becomes, when cold, as hard a Subſtance s FR 
yr ug ler it dry by a gentle Warmth, and keep i it from | 1 
oiſture. 

When you uſe it, pour boiling Water upon it. It makes 1 
excellent Broch, — ſtrong er kn ſmall, pn ſe, to the _—_— 
Quantity you put in. It will . wh India - 

e 1 1 j 2 . 5 ; 
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We The Houſe-heeper's ; Drying, Wc, 


Directions for Drying, Salting, Collaring, Potting; and Pick- 
ling Fleſh and Fiſh, after the moſt elegant Manner. - 


70 dry a-Leg of Mutton like Ham. Cut a Leg of Mutton 
= . like a Ham, then take two Ounces of Salt-petre beat 


fine, and rub your Mutton all over, and let it lie till the 


next Day; then make a Pickle of Bay-ſalt and Spring Wa- 
ter, and put vour Mutton in, and let it lie eight Days; then 


take it and hang it in a Chimney, where Wood is burnt, for 
three Weeks; then boil it till it is tender. The proper Time 
to do it is in cold Weather, leſt it ſhould be tainted. 


ff O machinate Tongues. Blanch them, being boiled in Wa- 


ter and Salt, and put them in a Pot or Barrel, and make 
the Pickle of as much White Wine Vinegar as will fill it, 
boiled up with ſavoury Seaſoning, Ginger, and a Faggot 
of ſweet Herbs ; when it is cold, put in the Tongues, with 
ſliced Lemons, and cover it cloſe with a Bladder and Lea- 
ther. When you eat them, beat up ſome of the Pickle 


with Oil, and garniſh with ſliced Lemon. 


70 ſalt Hams and Tongues. - Take three or four Gallons of 
Water, and put to it two Ounces of Prunella Salt, four 
Pounds of White Salt, four Pounds of Bay Salt, a Quarter 
of a Pound of Salt-petre, an Ounce of Alum, and a Pound 
of brown Sugar; let it boil a Quarter of an Hour, and ſcum 
it well; when it is cold, ſever it from the Bottom into the 


| Veſſel you ſteep it in. oy | 


„Let Hams die in'this/Pickle: ſnur or five Weeks ; a Clod 


of Dutch Beef as long; Tongues a Fortnight; ( ollared 


Beef eight or ten Days. Dry them in a dtove or Wood 


2] Or, Take three or four Gallons of Water, and put to 


it four Pounds of Bay Salt, eight Pounds of White Sal, 


a Pound of Petre: ſalt, a Quarter of a Pound of Salt petre, 
two Ounces of Prunella Salt, and eight Pounds of brown 
Sugar; let it boil a Quarter of an Hour, and ſkim it well; 
when it is cold, pour it from the Bottom into the Veſſel 
you keep it in; let the Hams lie in this Pickle four or five 
Weeks. , ; N hy 

| | T0 


ter, anc 
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Brawn, Ge. Poctet- Bool. 135 
TO falt Hams of Bacon. Take a Peck of Bay Salt, and 

four Ounces of Rock Salt-petre double-refin'd, and five 
Pounds of brown Sugar; put all theſe into as much Spring 
Water as will make the Pickle ſo ſtrong that it will bear an 
Egg; the Pickle muſt not be hoiFd; put in your Hams, and 
let them lie in it three Weeks; then take them out of the 
Pickle, and dry them with a Cloth, and rub them over 


with freſh Salt, and ſend them to dry. The Pickle will laſt 


three Months. When you find it begin to decay, boil and 
ſcum it, and uſe it again, putting in ſome freſh Salt. 


TO make Brawn. When it is cut up and boned, let it lie 
two Days and Nights in Water, ſhifting it each Day into 
freſh Water; when you come to roll it, dip it in warm Wa- 


ter, and falt it well ; then roll it up, and boil the leaſt Roll 
fix Hours, and the biggeſt nine. . : 


_—_— 


—_ 


TO dry Neats Tongues. Take Bay Salt bruiſed ſmall, and 

a little Salt-petre ; rub the Tongues with a Linen Cloth; 
then put the Salt to them, eſpecially to the Roots, and as 
it comes to Brine add ſome more, when they are hard and 


ſtiff. When they have taken Salt a Night or two, roll 


them in Bran, and let them be dried. 


_ 


O /alt a Ham. Take a Ham of ſixteen Pounds; rub it 
againſt the Fire with Half a Pound of Sugar; then take 
two Pounds of Bay Salt, and two Ounces of Salt-petre, and 
dry it for your Ule. _ _ : 5 


make a Ham. Let your Ham be fat and good; hang 

it up twenty-four Hours ; then beat it with a Rolling- 
in; rub in one Ounce of r and let it lie twenty- 
our Hours ; then make your Stew - pan very clean, then 
take an Ounce of Salt-petre, a Pound of coarſe Sugar, a 
Quarter of a Pound of Bay Salt, three Handfuls of com- 


mon Salt ; mix it well, 10 make it hot, but don't melt it; 


2 then 


— * 


— 


/ 


A 


— 


136 The Houſe-keeper's Ham, &c, 
then rub it well in, and turn it every Day, and baſte it 
with the Brine ; let it lie there three Weeks, and then ſend it 


to be dried. | 5 
TO male Weſtphalia Haw, Cut a Hind Quarter of Pork 
like Ham ; cut all the ſoft Fat off; then rub it with 


Half a Pound of the coarſeſt Sugar you can get; let it lie 
1 8 Hours, then rub it with - Gade of a Pint 
of Salt-petxe, a Pint of Petre-ſalt, and a Quart of White Salt; 
let it lie three Weeks, and rub it now and then with ſome 
White Salt. Dry it in a Chimney where you burn Wood 
or Turf. When you boil it, put in a Pint or a. Quart of 
Oak Saw-duſt; when cold, eat it with Muſtard or Vinegar, 
Serve it with Pigeons when it is hot, or with Spin 
Sprouts boil d 2 | it C 

would keep it long, let it lie a Month in Salt. 


FR 7 4 4 


UT CH Beef. Take a Piece of Buttock of Beef with- 
Dl the — falt it the ſame Way as you do a Ham; 
then hang it up till it is very dry; boil it; when cold, it is 
uſually ficed thin, and eat with Bread avd Butter. You 
may lay Neats Tongues in the Brine, after the Ham or 
Beef. Let them lie fourteen Days, then hang them up to 
dry, or ſalt them thus; Rub four Neats Tongues with 
four Ounces of Salt-petre, a Pint of Petre-ſalt, a Quart of 
White Salt; let them lie as above, turn them eſten in the 


—— 
hid 


Collar Beef. Take a Flank of Beef, and take out the 
Griſtles, and ſkin off the Inſide ; then take two Ounces 
of Salt-yetre, three Ounces of Bay Salt, Half a Pound of 
common Salt, a Quarter of a Pound of brown Sugar; mix 
theſe all together, and ruh your Beef well, then put it in a 
Pan with a Quart of Spring Water, for four Days, turning 
it once a Day; then take your Beef out, and ſee that your 
Fat and Lean lie equal; then take ſome Pepper, Cloves, a 
ood deal of Parſley, and, Sweet Marjoram ſhred ſmall, and 
lome Bacon Fat cut very ſmall; mix theſe together, and ſtrew 
it over the Inſide of your Beef; then roll it hard in a Cloth, 
and ſew it up, and tie it at both Ends; then put it in a _ 


0 7 3 
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Pan with the Pickle and a Pint of Water; you may add a 
Pint of Claret or Strong Beer, and muſt put in an Onion 
fuck with Cloves, and a Pound of Butter; then cover your 
Pan with a coarſe Paſte, and bake it all Night; then take 
it hot, and roll it harder, and tie it round with a Fillet 
cloſe 3 then put it to ſtand on one End, and a Plate on the 
Top, and put a Weight upon it, and let it ſtand till it is 
cold; then take it out of the Cloth, and keep it dry. : 


2] Or, Lay your Flank of Beef into Ham Brine a Fort- 
night, then take it out, and dry it in a Cloth; lay it on a 
Board, take out all the Leather and Skin, cut it croſs and 
croſs ; ſeaſon. it with ſavoury. Spice, two Anchovies, and 
a Handful or two of Thyme, Farſley, Sweet Marjoram, 
Winter- ſavoury, Onions, Fennel; ſtrew it on the Meat, 
roll it in a hard Collar in a Cloth; ſew it cloſe, tie it at 
both Ends, and put it in a Collar-pot, with a Pint of Cla- 


ret, Cochineal, and two Quarts of Pump Water. When 


it is cold, take it out of the Cloth, and keep it dry. 


3] Or, Take off the inſide Skin from a thin Flank of 
Beef, then rub it with five Ounces of Salt-petre ; then beat 


Half a Fint of Petre-falt, and a Pint of White Salt, and let 


it lie three Days, turning it once a Day; then wipe it dry, 
and ſeaſon it all over the Inſide with three Quarters of an 


Ounce of Cloves and Mace, an Ounce of Pepper, and a 


Nutmeg, all beaten, a Handful of ſweet Herbs, and two 
Bay. leaves ſhred ſine; then roll it up as you do Brawn, and 
bind it very flat with twenty-four: Vards of narrow Tape; 
then put it into a Pot, cover it with Pump Water, a little of 
its own Brine to ſalt the Water, and bake it very tender with 
Houſhold-bread ; then take it out of the Liquor, bind a 
Cloth very hard about it, and hang it up till cold; then 
take off the Cloth and keep it in a 7 Place. Eat it with 
Muſtard or Vinegar. If you ſend it to Sea, add a Pint of 
Bay-ſalt, and let it lie fix or eight Days. Put no Herbs, 
but ſeaſon, it high with Spice; and when it is cold, take off 
the Strings, put it into a Pot, cover it with clarified Beef 
duet, and it is fit for Uſe. i 
Y This Salt and Spice is enough for ſixteen Pounds of 
ect, 3 2 | 
5 W420 433 1 EF 6; £1 ' f 
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ns The Bug- Cela 


70 Collar Pig. Take your Pig and cut off the Head, 
then cut the Body aſunder, bone it, and cut it into two 
Collars; then waſh it with Water, take ſome Parſley, Sage, 
and Majoram, fhred very. ſmall, with ſome Salt, Pepper, 
and Nutmeg ; mix theſe together, and firew: it on the Pig, 
then roll it up, tie it with a Fillet, and boil it in Water and 
Galt till it is tender; then take it up, and let it ſtand till it 
is cool, then ſtrain out ſome of the Liquor, and put in two 
Blades of Mace, ſome Vinegar, Salt, a little White Wine, 
and three Bay- leaves; give it a Bail up, and when it is cold 
put in your Pig, and keep it for Uſe, 
2] Or, Slit your Pig down the Back, take out all the 
Bones, waſh out the Blood in three or four Waters, wipe it 
dry, ſeaſon it with ſavoury Seaſoning, Thyme, Parſley, and 
Salt; then roll it in a, hard Collar m a Cloth, tie it up at 
both ' Ends, and boil it with the Bones in three Pints of 
Water, a Handful of Salt, a Quart of Vinegar, and a Fag- 
got of ſweet Herbs, whole Spice, and a little Lang giaß 
When it is boiled take it off; and when cold, take it out 


of the Cloth, and keep it in this Pickle, 


2 "OR 


O Cellar Veal, Bone a Breaſt of Veal, waſh and ſoak 
it in three or four Waters, dry it in a Cloth, ſeaſon it 
vith ſavoury. Spice, ſhred ſweet Herbs, a Raſher of Bacon 
Gi ped- in Batter of Eggs, and roll it vp in a Collar in a 
Cloth ; boil it with Water and Salt, with Half a Pint of 
Vinegar and whole Spice, and then ſkim it clean. When 
it is boil'd, keep it in this Pickle. 40h 
o O Cellar a Breaſt of Veal, a Pig, or Eels. Bone the Pig, 
or Veal, then ſeaſon it all over the Infide with Cloves, 
Mace, and Salt, a Handful of ſweet Herbs, as Thyme, 
Penny-royal, and Parſley, ſhred: very fine, with a little 
Sage, to a Pig; then roll it up as you do Brawn, bind it 
with narrow Tape ery Qoſe, tie à Cloth. round it, and boil 


lM Fs 1 . 4 * 


1 . 
* 


it very tender in Vinegar and- Water, a like Quantity of 


each, with a little Cloves, Mace, Pepper, and Salt, all 
"whole : make it beih and then put the Collars; and when 
boiled tender, take them up till they are cold, and keep 
chem in the ſame Pickle. ds 5 70 
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70 


it in a Pan, put a Quart of 


Ss 4 £2 1 — 2 406 4 
Collaring. Poclet- 


70 Eels. Scour your large Silver Eels with Salt, 
" fit them downathe Nack, and take ont all the Bones; then 
| — them, and ſeaſon. them with. ſavoury Spice, 
Alley, Thyme, Sage, and Onion; and roll each 
little Collars in a Cloth, and tie them cloſe z then boil 

a in Water and Salt with the Heads and Bones, Half a 
Ping of Vinegas, a F of Herbs, ſome Ginger, and a 
Pennyworth of Ling-glafs ; when they are tender, take them 
up, tis them cloſg again, ſtrain the Pickle, and keep the 


Eels in it. 


4 
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TO Cellar Pork. Bone a Breaſt of Pork, ſeaſon it with 

Gyoury Waden a good Quantity of Thyme, Parſley, 
and Sage ; then roll it in a hard Collar in a Cloth, tie it at 
both Ends, and boil it; and when it is cold, ſteep it in 
the ſavouring Drink, e 


» 4 
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p ED Beef. Take about eight Pounds of a Leg-of- 
- - mutton Piece of Beef, or Neck Beef, with two. Qunces 
of beaten. Salt-petxe, and rub it well; then take two good 
Handfuls of common Salt, Nan rub it well; this done, lay 
Qu ump water to it, and let it lie 
three Days, turning it once a Day in the Pickle; then dry 
it and ſeaſon it with Pepper, Nutmeg, Cloves, Mace beaten, 
and Onions ſtuck with Cloves, with ſome Whale Jamaica 
Pepper; then put it in your Pot to bake with the BO 
that the Beef lay in; you muſt alfo put to it a Pound an 


a Half of Butter, and cover your Pot over with coarſe Paſte, 


and let it bake all Night with the great Bread; then take 
it hot out of the Oven, take the Outſide of the Beef off, 


cut the Meat in very {mall Pieces, and pick all the Skin, 


and Fat, and Sinews from it; then put the Liquor ts eool, 
kim the Fat from the Gravy, and when you rubbed 


your Beef well with your Hands. clarify the Fat that comes 


from the Liquor, and pour it into your Meat; then work it 
well with your Hands together till it is very ſmall, butter 
the: Inſide of ſome glazed Pans, and put down your Meat 
cloſe in them; then take two Pounds of Butter clarified, 
and pour over it; then pepper it, and it will be fit to eat in 
I e u n nei 9 2 Hair uh an $56 
71 — 


. 


x | . .2] Or, 
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140 | The Houſekeeper's Potting. 

2] Or, Take a Buttock of Beef, or a Leg of. mutton- 
piece, cut it into thin Slices, ſeaſon it. with ſavoury Sea. 
ſoning, an Ounce of Salt-petre, and Half a Pint of Claret ; 
then take three or four Pounds of Beef Suet, lay it between 
every Laying of Beef, tie a Paper over it, and let it lie all 
Night; bake it with ſome Houſhold Bread, then take it 
out, dry it in a Cloth, and cut it croſs the Grain very cloſe, 
and, if it is not ſeaſon'd enough, ſeaſon it more; then pour 
the Fat clear from the Gravy, put it cloſe in Pots, and then 
ſet it in the Oven to ſettle ; and when it is cold, cover it 
with clarified Butter. h ö 


31 Or, Take three Pounds of Beef, and put to it one 
Pound of Butter, Half a Pint of old Beer, ſeaſon it to your 
Palate, and bake it three Hours; when cold, take off the 
Top, and in the Beating of the -Peef ſtir in the Butter; 
then beat it again very well, and boil it over the Fire with 
a Pound and a Half of Butter; then put it into Pots, and 
ſet it in the Oven; after it is firſt cool, let it ſtand Half an 
Hour. The proper Spices are Mace, Nutmeg, and Cloves. 


ä cc. 


EEF potted from an Ox-cheek, Waſh and bone your 
”  Ox-cheek, and put it in a hot Oven, with the ſame In- 
8 you uſe for the above Receipt; then take out the 
in, the Fat, and the Palate ; then uſe the Fleſh as you 
would do the other, and add to a Pound of the Fleſh two 
Ounces of the Fat that ſwims upon the Liquor, which is a 
very good Way. 8 1 7 ib. 


TO Pot Beef like Veniſon, Cut the Lean of a Buttock of 
Beef in Pieces of a Pound each, rub eight Pounds with 

four Ounces of beaten Salt- petre, Half a Pint of Petre-ſalt, 
and a Pint of White Salt; turn it once a Day, and let it lie 
three Days; then put it into a Pan, and cover it with Pump- 
water and a litle of its own Brine; then bake it with Houſ- 
hold- bread till it is as tender as a Chicken; after which, 

drain it well from the Gravy, bruiſe it well, and take out 
all the Skins and Sinews; then pick it as ſmall as Duſt, mix 
in an Ounce of Cloves and Mace, three Quarters of an 
Ounce of Pepper, and a Nutmeg, all beaten. Make it 
moiſt, mix all well together, then preſs it in àa Put _ 
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| Potting. 


| Packet-Book. £7 36 
hard, and cover it oo Jock hee with clarified Beef Suet on 


the Top. If you MS. aa mars Whiee Salt, and 
let it ſtand fix Days. | 


8 
— reer 


To. Pat 3 Babs, Tabe your Lampreys or Feb, 
ſkin, gut, and waſh them, and 5 them down the Back ; 
take out the Bones, and gut them in Pieces to fit your Pot 3 
then ſeaſon them with » Salt, and Nutmeg, and put 
them in your Pot, with Half @ Pint of — They 
muſt be cloſe covered, and bake Half an Hour; and when 


Ty pour off wk and cover them with clarified 
r. 


TO Pop Chars on Goods, Take your Fifh, clean a 

well, and bone them ; waſh them with Vinegar, cut off 
the Tails, Fins, and Heads ; then ſeaſon them with Pepper, - 
Salt, Nutmeg, and a few Cloves ; then put them cloſe fr a 
Pot, and bake them with a little Verjuice and ſome Butter; 
let them be coyered cloſe, and bake two Hours; then pour 
off the tho Liquar, and cover them with clarified Butter. 
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with fav Spice, put them in a Pot, cover them with 
Butter, and bake them ; then take them out and drain 
them, and when they are cold, cover them with clarified 
Butter. The ſame _ you may pat Fiſh, only bone them 
when they are bak'd. 


2] Or, Cut off their Legs, ſeaſon them high with Pep- 
per and Salt, and bake them tender with Butter, eno 4 ? 
to cover them when melted; then drain them dry from 
Gravy, and es them high ic Gloves and Salt 
and put them in 


: n n 


r 


ww, T7 r * „ 


KG — Cut the Root of o Tot , rub 
them with four Ounees of Salt · petre, and Hal a Pint of | 
Petre-fale, and let them lie with a Pint of White Salt fox 
Days; turn them often, and rub them with a Quarter of an 
Qunce of Pepper, Bake them tender in Pump-water, 
enough to cover them, with à little of their den Js 

when n blanch them, ng rub them well with 1 
Oves, 


Nr 


' 

|/ 
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Cloves, and Mace ; then put them into a Pot, cover them 


with clarify'd Butter, and ſet them by, 


TO Pickle Oyſters. Open large Oyſters, and fave the Li. 


or ; then waſh: the Oyſters in Salt and Water, and 
put them in a Sauce-pan, ard when their own Liquor is 
ſettled, pour the clear Part of it to them; then put to it 
ſome Blades of Mace, ſome Slices of Nutmeg, with fuch a 


Quantity of whole Pepper as you judge convenient, and 


two or three Bay-leaves ; then boil them a little, add a 
Glaſs of White Wine, continuing them on the Fire a Mi- 
nute, and pour them into ſome Pan to cool ; when they are 
quite cool, lay your Oyſters, with their - Spices, into a 


— Gallipot, pour the Liquor over them, and tie them 


down with a Piece of white Paper. - 
_ Note, As you uſe them, take them out with a Spoon, 
They make a pretty Plate for Supper. 

2] Or, Take a Quart of large Oyſters in the Full gf the 
Moon, boil'd in their own Liquor for the Pickle; and take 
this Liquor, a Pint of White Wine, ſome Mace, Pepper, 
and Salt; boil and ſkim it; and when cold, put the Oytters 
and Liquor together, and cover them with a wet 

3] Or, Take a little White Wine, and White Wine Vi- 


negar, with the Liquor of the Oyſters ; put a Quarter of a 


Pound of (loves, Mace, and Pepper, all whole, a little 
_— and a Shalot; put all in a Stew- pan, with a 
t; let them ſimmer, but not boil ; then take it off, 
and when cold, put all in a Veſſel and ſtop it cloſe that no 
Air gets in, and keep them in a cloſe Place, © 


4 Or, Take new large Oyſters, heat them whole, and 
leave the Liquor ; then put the Oyſters, firſt cleaned from 
the Gravel, into a 'Stew-pan, ; to three Quarts, put Spice 
as above; then take up the Oyſters; and let the Liquor 
boil a little; ſkim it clean, and when cold, put them 
up as above. Put no more Oyſters than their own Liquor 
will cover, and they will eat well. | 

51] Or, Take the Oyſter Liquor, and half as much Wa- 
ter, three or four Blades of Mace, a little whole Pepper, 
a Bit of Lemon-peel, and a little Salt; ſet this 2 the 
v | 24 — = Ie, 
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Fire, and let it boil; chen put in a Spoonful. of Vinegar, 
and as much White Wine as Oyſter Liquor; then u * 
Oyſters and put them in; let them remain till enough, and 


F tl 


— 


* 


1 


0 Pickle ie Take a little Ham of young 8 


1 it one Night in Salt, the next 7 well with 


two Pounds of Six penny moiſt Sugar, and let it lie twenty 


| four Hours; then add a Quarter of a Pound of common 


Salt, and let it lie three Weeks, turning it once every tyo. 
Days. You may dry it in the Air in a ſharp Wind, when 
it is dry Weather. e 


— _ 


700 Pickle Smelts.- Your Smelts being gutted, lay them in 

a Pan in Rows, and on them ſliced Lemon, Ginger, 
Nutmeg, Mace, Pepper, Bay- leaves powder d, and Salt; 
let the Pickle be Red Wine Vinegar, bruis'd Cochineal, 
and Petre-ſalt,  You' may eat them with Lemon and Pickle, 
as you eat Anchovies. SEN | 


TO Pickle Pigeons. Take a Dozen of Pigeons, and bone 
them ; then take as much Pepper and Salt. and a little 
Nutmeg, as you think will ſeaſon them; ſhred a few © 
ſweet Herbs, with two or three Pigeons amongſt them, 
and put them into your Pigeons ; then tie them up at both 
Ends, and boil. them with Salt and Water, and put a little 
Jamaica Pepper, a Race of Ginger, and a Bunch of ſweet 
Herbs into your Water when it boils, and let them boil 
Half an Hour; then take them up, and ſprinkle a little 
Pepper and Salt upon them; then put your Broth into an 
Earthen Pot to clear and cool, then take off the Scum, and 
put the clear Liquor into a clean Veſſel with a little Vine- 
gar; when the Pigeons and Liquor are cold, put in the 
Pigeons. | Let your Water, Salt-ſeaſoning, and ſweet Herbs 
boil, before you put in your Pigeons. „ nee 


2] Or, Bone them, ſeaſon them well with Pepper, Salt, 
and Nutmeg, and boil them - tender in Water and Vinegar, 
of each an equal Quantity; then put in a little whole Pep- 
per, Cloves, and Mace; when boil'd, take them up, and 
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780 201 ; 3 dio 2 le 5 ito 4 four Quarts of A. . 


Water, put one of Vine Hadid of Salt, as much 
Fiſh-herbs, the Rind of a — and à little whole 82 of 5. 
per ; when it boils, -3 put the Fiſh on a Fiſh-Plate, 
it A . till it is enough; when cold, put it in an do 

Tou need not make it 150 trons MN / 2 


long. 
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To whit Hart's:born 2%. Take a en f Hart's 2 2 
horn, two Ounces of Ivory Shavings, and fix Quarts of EF 1 

Spring Water; boil it five ot ſix Hours, to three Quarts ; a 

then put to it a Pint of the Juice of Lemons, ſeven Whites 

of Eggs well beaten; three Quarters of a Pound of Double- 9 

renn d Sugar, and a little Bit of Alumni, | /2 e. 


2] Or, Put Half a Pound of Harte horn into an Earthen 
Fan, with two Quarts of Sptin Water; cover it cloſe, 
e all 3 ol ; then train it 1 51 a clean 


N Vinegar and Salt it, if you keep it 4 / 


Kos: ; ca, © ler it 1 over the Re and turn up the 
firſt Turning, until it be clear in the e and take 
Cure cn oes not curdle. 


3] Or, Put into a Skitter four Quarry wits of Spring Water 
i} it on the Fire, and put into it Half a Pound of Hart's 


horn; cover che” Skillet, bur not cloſe, FORE Cot 
at 
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Jellies. Pbclet- Bool. Pie 145 
that at che firſt Riſing it boil not over; let it boil very falt, 
it ſometimes on a Plate, and when you find it a ſtiff 
jelly, take it off the Fire, and let it ſtand and ſettle; then 
pour it into a Baſon, and ſhift it into ſeveral Things till it 
is clear; then ſet it on the Fire again with a Piece of Cin. 
namon, the Juice of three Lemons, and a Pound of Double. 
 refin'd Sugar; let it be ſtirred well together till it is hot, 
and then ſtrain it through a Tiffany into a Gallipot. It 
will not keep above eight Days, and muff. be ſet in a cloſe | 


lac. 


: : 
23 1 


HA T' -H O RN Telly with a Chicken. Scald the 

Chicken, and cut it in the Middle; lay it in the Wa- 
ter till Night, and then put it into a Pipkin, or Silver 
Skillet, with four _—_ of clean Spring water, four Ounces © 
of Hart's- Horn tied in Tiffany, and a little Salt; boil it 
very ſoftly, and/keep ſkimming it till it is reduc'd to three 
Pints ; then put. in a little Mace and Cinnamon, and let it 
boil till it juſt comes to the Quantity of three Pints all toge- 
ther; then pour it into a narrow-mouth'd Pot, ſkim off the 
Top, and ſet it on the Fire again, with five or fix Ounces 
of ine Sugar, the Whites of three Eggs, the Juice of three 
Lemons, and” three Spoonfuls of: Role-water ; put in the 
juice and” Roſe-water a little before it is taken from the 
Fire, When the Eggs are hard, . paſs it through a Jelly- 
bag, pouring it three or four Times before a Fire. 


* 


. 


CAL Fs Feet Jelly. Boil a Pair of Calf's Feet in Wa- 
ter, with the Meat cut off the Bones, ſeaſon it as the 

Hart's- horn Jellies; and When cold tales the Feet from 

be Top, and the Droſs from the Bottom, and keep it for 
2.5.5 TT 0 A Whey 4 PM 
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t; beat four Eggs, and the Juice of two "Lemons, and pur 
dit ; boil it a litt! | 


# 


AS Honſe-leepers | . Jellies, 


| 4 Ribbon, Jelly, Is made wich the: colour'd. Jellies here. BY % 
A after mentioned; firſt. run one of theſe —.— — Js 
Glaſs, and when it is cold run another as cold as you 2 
can, then another; and thus you may do all the reſt. | 
21 Or, Put into fix Quarts of Water a Pound of Hart's. A77 
hora, Half a Found of Ivory Shavings, and a Quarter of 0 
a Pound of Ifing-glaſs ; then put in a Quarter of an Ounce V. 
ee _ e and tied in a Cloth; let it | 
boil gently till it comes to three Quarts ; then put in a Pint 8 
of 4 non let it boil till 3 but x on hard; * 
then clarify it with the Whites of Eggs. ſtrain it off, and | 
ſweeten it to your Tuſte; then run it through a Flannel M + + 
Bag into your Glaſſes. If it be not clear the firſt Time, 2 
1 run it over again two or three Times. You may make 
| ſome red with Cochineal, yellow with Saffron, white with 22 
| Milk, green with Juice of Spinage, and blue with Syrup 
SE To make Ribbon jelly you may run one Colour after i © „. 
3 } another as faſt as they harden. This is proper to garniſh 
re | 


4 


| TO rum Colours. Have in your ſeveral ſmall Pipkins ſtrong 
Jellies, ready ſeaſoned ; have alſo ſeveral Muffin Rags MW - 2 

s tied up cloſe, one with braiſed Cochineal, another with Saf. 

+ ron, and another with Spinage-juice ; put your Rags into 

| 

! 


= — — 
, 
_ » 


the ſeveral Pipkins, and as you would have the Colour riſe, 
fine them with the Whites of Eggs, and run them through 
ſeveral Bags. ee f 


1 
„* 1 - 


J Blanc Manger. Pour Half a Pound of Hart's-homn in- 27 
3 to an Earthen lipkin, with two _ of 51 - 
= ter; then run the Jelly through a Napkin, pour to it Hal 
{ | Pound of Jordan Almonds well beaten, and mix with it ae 
_ Orange-flower-water, a Pint of Milk, or Cream, the Juice . 2 
1 5 of two or three Lemons: and Louble-refin'd Sugar; let it . 
3 ſimmer over the Fire, and take Care laſt it burn; then drain 
Wn bs it through a. Sieve two or three Times, put it in a Glas, 3 
and coldur it as you pleaſe, | 5 
45 . | 70A. 
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79 ly Bib — 
as much Water as Will cover chem, Wich u Title Vi- 
3 five or fix Bay- leaves, large Mace, whole 
Cloves, and a Faggot of ſweet Herbs; wen boiled, take 
out three or four you intend to jelly, leave the reſt in, put 
to them a little Ifing- i Beep'd . fair Water, and boil it 
more; when it is a Jelly, beat the Whites of four Eggs, 
and mind that it curdles not; then ſet it on the Fire 

till it riſeth with a thick Scum, and ſtrain it through a 


ap- | 
kin, and tie it 2 is clear; then lay the Fiſh you 
1 | 


intend to jelly in and run the elly on them. 
The fame - be W 05 e es © TORS. 
Lg | 
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L210 Suh. Take five link ———— 

out the Juice, and beat the Whites of fix Eggs very 
well ; put to it twenty 3 ng water, and ten 
Ounces — Dauble-refin' beaten and Gifted; mix all 
together, ftrain it 8 a jelly bag, and ſet it over a 
gentle Fire, with a Bit of Lemon- peel in it; ſtir it all the 
while, and ſkim it very clean; and when it is as hot as you 
can bear your Finger in it, take-it off, ehe Deel, 
and n your W into os. 
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FN R UP of Lanny, To a pint of Lemon ier put a 
Pound and .a Half of Double · refin d r 
Syrup, and keep it in Bottles for Uſe. 


75 LLY of * Get the fineſt Currants you can, 
and ſqueeze the Juice from them; to a Pint of Juice 
you muſt Put a Pound of Sugar; then put the Syrup- juice 
and Sugar into your Preſerving-pan, and let it boil till it will 
be a gelly; then put it into your Glaſſes, and when it is 
— ſome Writing- paper, and put it mere to 


your Jelly, and tie other Paper over it. 
Thus you may make- Jelly of 22 Plumbs, Quinoes, 
Raſpberries, ann qe 


Nur 


28 Oz 5 


i . 


& 


— 


. 
2 
2 % 
—_ *** 
2 


8 1 . I + 


7 


WC] 


* 


8 
by 
8 


* 


3 
” - N Y — 8 Ky) 45% = 
8 y a od r r þ 


- II... © , - 


2 "a" 


VP } a < o 1 8 — = r 
eee ** ” FM rt one err 0 
2 — 


248 The Houſe-keeper” 5 Jellies, 


SLELLY of White'Currants. Take your Currants when W 

they are juſt zipe, ſtrip them from the Stalks into a J 

Silver Skillet, and cover them with Spring water; that is, 

Half a Pint of Water to a Pint of Currants ; ſet them 2 

rx pon a gentle Charcoal Fire, and let them ſtew till the 72 

Currants are diſſoly d; then let the clear Juice run from 

them through a. Jelly bag; and to every Pound of that D 
take a Pound of Double: refin'd Sugar, wet it with fair R 
Water, and boil it to a high Candy; then put in your 2 | 
Currant-juice, and let it have one Boil ; then put in Juice "mn 
of Lemon to your Taſte, and let it have a Heat, (but boil the 

it no more after the Lemon is in) and then Glaſs it. | 


20 make Leach, Take a Quart of Cream and three 
Ounces of Iſing-glaſs, boil them together with two or 
three Blades of Mace, and a Stick or two of Cinnamon, 
till it will be Riff Jelly when it is cold; then ſeaſon it with 
Sugar and Roſe-water to your Taſte, ſtrain it into a Diſh, 
pawheh tie eplceat ih: - 555 3 inf 
21 Or, Take Half a Pound of Almonds blanch'd, beat 
fine, and ſtrain d with a Pint of Stroakings ; then with the 
Weight of three or. four Shillings in Iſing-glaſs, Mace, and 
whole Cinnamon, boil it till it is thick enough; then train 
it, being firſt ſeaſon'd with Sugar, Roſe-water, Mufk, and 
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To make Jelly pale and clear. Take a Pair of Calf's Fee, 
and a large Leg of Veal, but uſe only the Knuckle; 
- break the Bones, take out the Marrow, and pick all the 
Fat and black Strings out of the Feet; ſoak the Fleſh in 
warm Water, ſhift it out into cold, and change it often; 
lay it in Water in the Afternoon, and begin to make your 
Jelly next Morning, with two Pots of Spring- water, and 
one of White Wine; boil this apace, and ſkim it very clean 

when it jellies ; then ſtrain it into a Pot, and when it ha 
tod a ſhort Time the Fat will riſe that is in it, which 
take clean off then put your Jelly into a Baſon, with the 
White of eight Eggs, Shells and all, beat extremely well 
ſome Sugar, Cinnamon, Ginger, and a little Mace; let 
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When it is clear, think, an ut in Muſk and Amber, 
and 8 it e Jelly-hag before the F, twice or 
* as you ſee 
2 Pond of 8. 1 an Ounce af Cinnamon, ant 
1 an Ounce of Ginger, to a "Quart, of ally... Let it 
ſtand on the Fire two or three Hours after. nw 
Spice are in. Fake } * ng . that the 
* broken. 
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7722 . Talie twenty (den Pip pared, | 
3 cut, e put them | Gain Fino = ,- 
water, and boil them till they are tender; then put 

them in a ng let the Liquor run from them, and 
bar nr iquer, put a Pound of fine Sugar; 8 
5 d boil it, grate in a little Lemon or Or: | 
ogy 4 ay and boil at till it is a ;- 
you may add a little Orange flow er- water tovitz #yvu üb; 
then pour che Jelly beg e coltl- 
eee e e bi hu 


(CLEAR Pippin 5 Ph "Ti ce reg . The 

beſt Sort Uf re them, a them in 
cold Water; Wen into > halle a Quart of 
Runtung-water, Ribe du the Fire, anc Tet 1 bgll 
faſt as can be, till the Liquor is half boil'd away ; then tz & 
them off, and ſtrain "the Juice through. a Piece of f 
Holland ; then uke 4 Pint of that Juice, put it in 2 
Skillet, amd put to it a Ponnd ef Bobble. eff 85 oY 
then fet at on the Fire, having one to'Vlbw'it; c A 7 
boil very faſt, and:you'be-ready to take off the Scum'av 


ries and when it has boiled quick ratdict better thin 2 
Quarter of an Hour, | — 4 LEY ice 
Lemons, keeping it full beiling and fs il 


times in a Plate, and when yu Rnd cer it Win 15 | 
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2 of Pigpine A Take a Pint 104 a Hal 
Pound of Sugar ; ſet them on the Fire 

9, boil a Quarter of an Hour, then om it very clean, and 

e it off; then take three fair P or Pearmains, 

which ſhould weigh Half a Pound bet ore they are par'd or 
cor d; after paring, cut them in thin Slices, and the Wa. 

ter and Sugar being Blood - warm, put them in, ſet them 
together on the Fire, and make them boil as faſt as you 


. | | —_— eee Half a Pint of Pippin - water made ſeething 


—__ it to the reſt, adding to it the Juice of a Le- 
— ange made make it boil as faſt as poſ- 


fible; then 1 it in 10 Spoon, and when it will Jelly 


” — PI 
{3 


75 — elly Quinces auhite.. Fae your worſer 
2 2 e _— Cores and all ; boil 


-them 3 in fair Water till they are ſoft, then ſcald the Quinces | 


. vou mean to i ſlice for Preſerving, and make your Syrup 
TT - thus: Three Pounds of Sugar to three Quarts of Water; 
clarify the Sugar, and when it is clear put in three Pints 
"of fed let it boil a little, and then put in four Pounds 
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piere d them let them boil as faſt as may be; 
and if the Quinces are _— h before the Syrup take them 


and let the ae for i it will jelly ; then put it up 
= ly in Glaſſes; for if the Jelly be broke it will grov 


1 Your. Sugar muſt be Double-refin'd, . It . not 


above Half a Year, and muſt be i in A Room uh 
eee Br 
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GB LLY.of 2 e your Aprivats,-and. | ſet ther 


t Time a Flagon fulliof--white Pea 
5, Rewing 8 e . order, th: 
8 ugh. together ; and when the Apricots a 

e Juice enen into a Meaſure 
Juice of your Pear-P 
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t of Pear. Plumbs to two Parts of Ap 
T of theſe, (ſo mix'd) in Doub 
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ces ; at firſt let them boil but ſoftly, but when 


in. 'You may either put Nats and Jelly together, or ſe 
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then by | r one Boj 
and let it be kept flirriaF till it grows thick enough; then 
glaſs it, and keep it in a warm Plaſe. 
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Syllabub. \ Parket-Bookz>Þ 15357 


refin'd Sugar, wet it in fair Water, and boil it to a Candy 
$ put in the mix'd Jelly; give it ane Boil, 


we > 
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SYELLY of Cherries. Take an Ale-quart of Running- 

water, a Pound of green Pippins, and a Pound of Cher- 
ries, well coloured, and Ton from Spots ; pull off the. Stalks, 
and break them between your Fingers into the Liquor, with 
three Ounces of fine Sugar, and hail them till they come to 
a Pint of Liquor; then ſtrain it i a Gallipot, and when 
it is cold ſet it on the Fire, put to it ſix Ounces of 


» Double-refin'd Sugar; then put in a Pound of fair choſen 


Cherries, keeping the Pan boiling ſo quick that you cannot 
ſee one Cherry; it muſt boil when you put in the Cherries, 
and during the Boiling you muſt now and then "fhiake the 
Pan; when it has boil'd ſome Time, put in as much 8 gar 
ta 


as will — 7 nine Ounces a good Pound; never 
it off, but whilſt it is re Foc this laſt Sugar in, and 
— it is boil'd to a Jelly take it off, and put it up in 


t 8 6 N 2 7 * Y © > 
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ye Syllabub. You muſt have a Quart of Cream 
and a Pint of Sack, with the Juice of two Lemons; 


ſweeten it to your Palate, put it into a broad Earthen Pan, 


whip it with a Whiſk, and lay it in your Syllabub Glaſſes; 
but firſt you muſt ſweeten ſome Claret, Sack, or White 
Wine; then ſtrain it, put ſeven. Spoonfals of the Wine into 
your Glaſſes, and then. gently lay in .yous Froth. Don't 
make them long before you uſe tbemn. 

2 Or, Put a Pint of Cream into a hot Pan, with a little 
Orange · flower · water, two Ounces of white Sugar, or more, 
the Juice of a Lemon, and the Whites of three Eggs; beat 
theſe together, and having in your Glaſſes Rheniſſ Wine 
and Sugar, lay on the Froth with a Spoon, heaped as light 
J..! ²»˙-ᷓ mine IRE VE TG 
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T52 The Honſeterper's Creams, | 
RASPBERRY Fool. by os Have à Pint of Raſp- 
berries, ſqueeze them, and ſtraim the Juice with Orange. 
flower-water, put to it five Ounces of fine Sugar; then put 
a Pint of Cream over the Fire, let it boil up, then put in 
the Juice, give it one Stir round, and put it into your Ba. 
ſon; then ſtir it a little in the Baſon, and when it is cold 


uſe it. 

CYVEETME AT Create, Take ſome good Cream, and 
ſlice ſome preſervd Peaches into it, or Apricots or 

Plumbs ; ſweeten the Cream with fine Sugar, or with the 

Syrup the Fruit was preſerv'd in; mix theſe well together, 

and ferve it cold in China Baſons. 


323 
F. 
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CLOUTED Cream. Take x, >; „with the Whites 
of ſix of them, and take a rt 57 Milk and boil it; 

ou mult beat your Eggs well, and let your Milk cool a 
[iedle ; then mix your Milk and E gs well together, ſet it 
over a gentle Fire, ſtir it all the while, and when you per-, 
ceive it to be thick enough take it off the Fire, and 
ſweeten it to your Mind, adding ſome Roſe or Orange- 
fKower water; put this in a deep China Diſh, and lay in 
the Middle a Pyramid of Wild-Curds ; or you may flir in 
ſome Raſpberry Jam, or other Fruits. 


RASPBERRY Cream. Take a Quart of good Cream, f 
and put to it ſome Jam of Raſpberries, or Syrup of 
Raſpbernes ; the Syrup wil mix eaſieſt with the Cream, but» 
I think the Jam of Raſpberries the beſt. You may ſerve 
this with a Deſert, but if you uſe the Jam you mult beat 
it well with the Cream. a g "WP 
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CR EAM * You muſt feald the 'Quinces till 

they are foft, pare them, maſh the clear Part, and pulp 
it through a Sieve ; to a Pound of Quinces put a Pound ol 
fine Sugar beaten and fifted; you muſt alſo put three or 
d alba of Eggs to every Pound of Quinces, and beat 
them well together, and then put it in Diſhes. 


CHOCOLATE 


— 


Creams, &c. Pocket-Book. I5J 

( HOCOLATE Cream. Take a Pint of Cream with a 
Spoonful of ſcraped Chocolate; boil it well together, 

mix with it the Volks of two Eggs, and thicken it on the 

| Fire; then pour it into a Chocolate Pot, holding it pretty 

h c 6005 2009 RROTTIRT's, 5, MY 


So Cream. Take a Pint of Cream, with the Whites 

| of four Eggs, fine Sugar, and a little Honey-water ; - 
: whip it up in a broad Earthen Pan, and take off the Froth x 
d u 1 7 787% Ol 5 
Tr — . — — 4 
8 0 RANGE Butter. Take the Whites of five Eggs boiled : 
r hard, put to it a Pound of Butter, a little ſine Sugar, 


with a Spoonful of Orange flower - water, and work it 
- N a Sieve. Almond and Potatoe Butter is made the 
es ſame Way, but let them be pounded and blanched.  - 

2 LAN n. Take che Juice of four large Lemons, 
1. Half a Pint of Water, a Pound of Double reſin'd Sugar 
r., beaten fine, the Whites of ſeyen Eggs, and the Volle of one 
nd and a Half, beaten well; ſtrain and ſet it over a gentle Fire, 
ge- kim and ſtir it all che while, and: when it is very hot, but 
in not boiling, pour it into your Glaſſes, or China Cups. 


” 
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(G2OSEBERRY Fool. Take your Gooſeberries, and 
ſcald them very tender; then ſtrain them off, bruiſe 
them very fine, and put them through a Sieve, and let them 
be cold; to a Pint of Gooſeberries you may add a Pint of 
Cream. Beat the Volks of four Eggs, ſet it all over the 
Fire, and ſweeten it to your Taſte. ſure to keep it ſtir- 


r 
„ 1 2 


ring till you think it will be thick enough, then put it into 4 
your Diſh or Baſon. ts 5-4 an * & to noel 5 
— — : — . —— 0 — 3 

SNOW of the Whites of Eggs. Break the Whites of ne- 4 
laid Eggs into a large Baſon; then bind a few Sprigs of 4 
a Whiſk: together, and with it beat them up highly till it is 
as white as Snow, and ſo thick that it will not drop from 1 


your Whiſk, and then it is fit for Uſe. 
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BUTTER: -MILK Cards. Take three Pints of Butter. 
milk, and put it into a broad Baſon ; then talce a Pint 
and a Half of new Milk, boil it in a Skillet, and put about 
half a Nutmeg whole into it; and when it has zelithed your 
Milk well, — ag: it out, and pour your Milk boiling bot 
Upon your Buiter-milk ; den et it ſtand two or three Hour, 
xill the Whey be clear from the Curds, and then put the 
Curd into © clean Linen Cloth, hanging it up till the Whey 
be run from it ; then fivecten your Curds, and 2 then 


into a Diſh with ſome cold Cream to it. 


ta. a6. Sh 


| Fr TED G When your pn is churn'd, Jew 
about four Quarts in the Churn, and churn it about 
Half an Hour by itſelf, till it is very chick; then ſet it by 
| 2 about Half u Day; then take off the Cream with 
a Spoon, ut it into a China Diſh, and fweeten it with 

Sugar to your Liking, ſtirring it all one Way with tire Back 
of a — take about 'Hulf a Pint of ſweet Cream 
and put to it; and wheh it is mix d all together, fir it with 
your Spoon till it riſes into a Froth, and then it is done. | 
nen or a whole Day, before yon eat it. 
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& 2 Patt. Take to a Quart 2 Cream Half 
a Pant of Sack, and as much as will fweeten it; 
then churn it in a Glaſs. Churn till it is as thick as Butter; 
chen pour it into a Diſh and ſcrape on Sugar; and if you 
put it into a Glaſs Syllabub-pot, let = it awd a Day or mote, 
and it will have Drink at the e. 
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wats Lemon Blr. Take thave Tum ＋ G ſet 
it on the Fire, and when it is ready to boil, cruſh the 
7 of a Lemon into it; then ſtir it about, an hang it up 
in a Cloth, chat the Whey may run from it; and when it 
is well drain d ſweeten it to your Taſte, and, if you think 
fit, bruiſe ſome Peel in the worth you ſweeten i it with, and 
10 * it. 
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ALMOND: Butter. Tale three Quarters. of a Pound 

of Almonds, and lay them in cold Water all Night; 

blanch them the next Morning, and beat- them very fine ; 

put to them a Pint of clear Spring Water, and ſtrain them 

hard, or preſs. them in a little Prefs ; then beat your Al- 

nonds again with ſome of the ſame Liquor, and ſtrain them 

(gain; do fo till all the Goodneſs of your Almonds is come 

into your — — then ſet a Quart of thick Cream on the 

Fire, and as ſoon as it is warm put in your Almond- milk, 

ce Volks of fix 8 two or three Spoonfuls 
of Roſe- water, or 

fir it till it riſes in Curds, then drain it in a Cloth; and 


Sugar beat and ſearc d. 


Water as will keep them from oiling, and ſtrain them out; 
then ſet a Quart of thick Cream upon a quick Fire, and 
when it is ready to boil put in your Almonds, 


SU . EF OM * 
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RASPBERRY Cream. Tale a Quart of thick feet 
Cream, and boil it two or three Wallops ; then take it 


in, that it may be almoſt cold when you pat it to it, and 
afterwards ſtir it one Way for almoſt a Quarter of an Hour ; 


eat it. l | 
hus you may do Mulberries or raw Currants, or Plumbs 
Apricots, Peaches or Cherries, ſtewed in a Pot or Kettle of 
Water till they will yield Juice. If you will, you may put 
et N ſome Juice of Almonds to theſe Creams. | 
ic WW — | : ns 
PANISH Pap, Take ſome Cream, boil a Blade of 
Mace in it, and when it has bail'd four or five Walms, 
take your Mace out, and ſearce in as much Flour of Rice 
as will make it pretty thick, ſtirring it all the while; then 
make it boil, and never ceaſe ſtirring till you think it is 
enough; then ſweeten it with Sugar to your Taſte, put it 
into Diſhes, and eat it cold. You may put in two or three 
Yolks. of Eggs, and: little Roſe-water and Saffren. 


CABBAGE 


* 


ge · flower water, and a little Salt . 
the next Day beat it up with ſix Ounces of Double: refin d 5 
2] Or, Beat the Quantity of Almonds with only ſo much 


of the Fire, and ſtrain ſome Juice of Raſpberries into it to 
your Taſte; ſtir it a good while before you put your juice 


1 it to your Taſte, and when it is quite cold 
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(CHEBAGE Cream, Boil new Milk, ſet it to cool in ſe. 

—veral Pans, and take off the Cream that riſes with 2 
Pie-Plate; then lay the firſt Skin in the Middle of your 
Diſh, wrinkled like a Cabbage-leaf, and then lay on the 
reſt, till it comes to the Thickneſs of a Cabbage cut in 
half; ferape on Sugar between every Leaf, and on the 
Top ſtrew a little Amber-Sugar. | 
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COLT N Cream. Take the Pap of Codlins, about Half 
: a Pint, put to it a Quarter of a Pound of Sugar, and a 
little Roſe. water; mingle the Sugar and the Codlins toge. 
ther very well ; then take about a Quart of thick Crean, 
and ftir it into the Codlins by little and little, two or three 
Spoonfuls together, till it be all well mingled in; cover it 
with Clouted Cream, and let it ſtand half a Day before you 
eat it. „%%% 0ahf io. 2” 


1 


Hobo Cream. Take a Quart of thick Cream, put 
it into a Stone Jug, and feaſon it with Sugar; then 
ſhake it very well together for an Hour and a Half, ſtill 
taking off the Top as it riſes thick; then lay it in a Diſh, 
and 1o ſerve it. You may make this Cream with either 
Sack, Lemon, or Fruit. „Fenn 98 0s | 


8 


70 make Szow. Take ſome Cream, and ſweeten it to 
your Taſte; then tie a Branch of Roſemary, and two 
or three Birch Twigs together, and whip your Cream well 
with it, till taking off the Froth as it riſes ; do ſo till you 
have made all your Cream into Froth, and lay it high, 
like a Mountain; but it will look and taſte better, if you 
lay at the Bottom of the Diſh you ſerve it in a little Plate 
of Silver made full of Holes, and thoſe ſtuck with; Jong 
Stalks of Borage, with the Tlowers on. 8 
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YELLOW Leun Cream. © Take four Lemons, pare 
them, and take the Juice; cut the Peel very ſmall, and 
ſteep it in Half a Pint of Roſe-water, and as much Spring- 
water, with the Juice; let it ſtand all Night, then ſtrain . 
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and put in the Volkes of four Eggs ; mix th em well together, 
and warm them over à flow Fire tili it thiekens; then ſea 
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ſon it with Sugar to your Taſte. 
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SPANISH Cream. Take a Quart of Cream, and as 
much, or more new Milk; ſet them together upon the 
Fire, and let it boil a good while, ſtirring it contir nally, 
leſt it ſkin at the Top; when you think it has boiF'd enough, 
pour it into an Earthen Pan, and ftir it concinuall; one 
Way for two Hours very leiſurely, till it cools ; then pour 
it into Earthen Pans, and the next Morning take "ff the 
Cream, put it into a Diſh, and ſtir it ſoftly all one Way till 
it comes to Butter; that done, lay it high in your Diſh or 
Plate, having before, or at the latter End of vour ſtring, 
ſeaſon d it with Sugar, a little Orange-flower-water, and 
Amber, if you pleaſe. . 


PYRAMID Cream. Take a Quart of Spring Water 
and fix Ounces of Hart's-horn ; put them into a Stone 
| Jug, or Bottle, with Gum-dragon, and Gum-arabick, as 
much as a ſmall Nut; let your Bottle be big enough to 
hold a Pint more, then ſtop the Bottle and cover it with a 
Coch; put it into a Pot of Beef that is boiling, and let it 
" WH boil three Hours; then take as much Cream as you have 
Jelly, and Half a Pound of Almonds well beaten; mingle 
de Cream and the Almonds together, with the Jelly, and: 
o WH firain it; do fo three or four Times, then put in two or 
o Wl three Paſtils and Sugar to your Taſte, and ſet it on the 
Fire, ſtirring it continually, till it be ſcalding hot, but let 
it not boil ; then pour it into Beer Glaſſes which are narrow 
at the Bottom, and when they are cold. turn them out, . five. 
on a Plate, like Pyramids. | 


W 


dt 


FRENCH Cream, Take to every three Quarts of 
| Milk, a Quart of Cream; ſcald your Cream, and mingle 
it with your Milk, freſh from the Cow; then file it into a 
ſweet Braſs Pan; you mult ſtand upon a Table, and ſet 
your Pan on the Ground, and hold your Sile-diſh as high 
4s you can, that your Milk may ſtand on a high Froth ; 
, (dhen convey it ſoftly to your Fire, and when it is ready to 
ihe 7 | P boil 
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| boil take it off, and let it fand two Days before you eat it; 


It is beſt to take it off with a Pie-plate ; and when you 
diſh it ſcrape Sugar over the Top. 1 | 


CN ISP Cream. Take a Bottle of Stroakings from the 


Cow, as much ſweet Cream, boil them together with 
four Cloves, and a little Stick of Cinnamon; while it boils, 
put a lighted Fire in the Oven, that it may be as hot as 
when you draw a Batch of Fread, and boil it about Half 
an Hour; then take out the Spice, and put your Cream in- 
to a Pan or Baſon brim-full, and froth it up with as high 
a troth as you can, all alike, till it be no warmer than 
from the Cow ; then put it into your Oven all Night cloſe 
ftopp'd ; the next Morning ſet it on the cold Stones unco- 
vered for a Lay and a Night, or longer, if you think fit, 
before you uſe it. 


DIY 


ll Lemon Cream. Take four large Lemons, chip 
them very thin, ſhred the Chips very ſmall, put them 
into a Porringer, and ſqueeze the Juice of the Lemons into 
them, and let them ſtand two or three Hours, or more; 
then put to them the Whites of eight Eggs well beaten, 2 
Porringer of *pring Water, and a fourth Part of Roſe-wa- 
ter; ſtir all well together, and ftrain it through a Cotton 
Cloth; ſeaſon it pretty ſweet, and add to it à little Muſk, 
or Amber, if you pleaſe ; then ſet it on a Chafing-diſh of 
Coals, let it ſcald, but not boil, ſtirring it continually, till 
it is as thick as Cream; then take it off, and eat it when 
cold. | Sf e 
If you would have it yellow, put in one Volk of an Egg, 
and, inſtead of chipping, grate the Lemon- peel. 


A 4 


ALM OND Cream. Take a Quart of Cream, and ball 
©” it; have ready Half a Pound of Almonds, and mingle 
them with your Cream; then ftrain it through @ long Jelly- 
bag till all the Goodneſs is wrung out of your ' Almond, 
boil it again till it is chick, ſeaſon it with Amber Sugar, 
and eat it col. e e ee 


K 43931 vo p 


LORD 


Poſſ 


ring it 
take of 
if the-\ 
Water. 
— 
O 
7 Wh 
water, 


Poſſet. Packet- Book. 1 59 


L RD Carliſle's Amber Poſſet. Take three Tints of 

Cream to ten Eggs, take away five of the Whites, 
beat them very well, and when your Cream boils put in as 
much Sugar as will ſeaſon it; let it diſſolve, then take it 
off the Fire, and take out ſome of your Cream, hot as it is, 
and beat with your Eggs; then ftir them together all the 
while they are upon the Fire, and when they grow thick 
take them off a little; while this is doing, you muſt have 
a Queer of a Pint of Sack on the Fire, with a little Am- 
ber Sugar, which muſt be very hot; then pour in your 
Cream, ſtirring it as you pour it, and cover it with a hot 
Diſh for a little while; then take it off the Fire, and firew 
on Amber Sugar. | 


0 


BUT TERED Oranges. Take eight Eggs, and the 
wy Whites of four ; beat them well together, ſqueeze into 
hip Wl them the Juice of ſeven good Oranges, and three or four 
nem Spoonfuls of Roſe-water, and let them run through a Hair 

Sieve into a <ilver Baſon ; then put to it Half a Pound of 
Sugar beaten, ſet it over a gentle Fire, and when it begins 
n, 2 to thicken put in a Bit of Butter, about the Bigneſs of a 


Wa- large Nutmeg, and when it is ſomewhat thicker pour it 
2tton into a bad flat China Diſh, and eat it cold. It will not 
2 keep welFabove two Days, but it is very wholeſome and 

ſh o 4 © 2.4 Bw 


pleaſant to the Taſte. 
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A Cold Paſer. Take a Quart of Cream, and a Pint of 
White Wine, with the Juice of half a Lemon, and the 
Peel chipp'd into it ; ſweeten both your Cream and Wine, 
and put your Wine into a Glafs, and let one ſtand as high 
as he can, then pour the Cream to the Wine, another ſtir- 
ring it all the while, that it may be well mingled ; then 
take off all your Froth, and let it ſtand twenty-four Hours ; 
4 the-Weather be cold, in lukewarm Water; if hot, in cold 
ater. 13 50 
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T O nale an excellent cold Poſſet Take nine Spoonfuls. of 
White Wine, two of Verſuice, two of Orange-flower- 
water, ſix of fair Water the Juice of two Lemons, and 
P 2 | as 
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as much Sugar as will make it very ſweet ; then pour into 
it one Quart of Cream from ſome high Place, and let it 
e oo one ate 
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L D Y Runcks's Spaniſh Cream. Scald your Milk from 
the Cow, and ſet it in Earthen Pans; take off your 
Cteam without Milk, and churn it in a Glaſs Churn, or 
beat it with a Spoon till it comes near to Butter; then lay 
it in a Diſh, an on Sugar. | ET 
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TO make plain raw Cream thicker than uſual. Firſt ſcald 
"= the Bowl you intend to file your Milk into from the 
Cow, then wipe'it clean, and file your Milk into it ; then 
put a very little into it between your 'Thumb and Finger, 
Air it well together, and ſo let it ſtand till next Morning; 
then take off your Cream with as little Milk as you can, 
and it will be extremely thick, and as ſweet as you can de- 
fire. The Bowl, or Pan, muſt be juſt popp'd into ſcalding 
Water, and then taken out again. The beſt Way is to 
milk the Cow into your Bowl through a Hair Sieve. 


7 O make a Jam of Raſpberries. To a Quart of Raſpberries 

and a Pint of Currant Juice you muſt have a Pound and 
a Half of Sugar; bruiſe your Raſpberries well in a Pan, 

put it over a Charcoal Fire, and let it boil enough; then 
put it into your Pots. | 


O make a Fam of Cherries. You muſt firſt of all ſtalk 

and ſtone your Cherries, then bruiſe them in a Pan with 
Currants, and add Sugar according to your Quantity, and 
boil it till you think it is enough; then put it into your 
Pots, and put Paper over them. | 


_ — —_— 
—_ 


TO make Gooſeberry Fam. Gather your Gooſeberries full 

ripe, of the green Sort, top and tail them, and weigh 
them ; put a Pound of Fruit to three Quarters of a Pound 
of Double-refin'd Sugar, and” Half a Pint of Water ; ball 
your Water and Sugar together, ſkim it, and put in your 
Gooſeberries, and boil them till they are clear and tender; 
then break them, and put them into your Pots. 


LAD! 
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Cheeſe. Poctet- Book. 3 167 
L. D Huncks's freſb Cheeſe. Take a Quart of Cream, 

and the Whites of five Eggs; beat and ſtir them into 
your Cream, ſet them on the Fire till they begin to curdle, 
put in a little Glaſs-full of White Wine, and ſet it over 
the Fire again till it be all (urds and Whey; then put it 
into a Curd - Sieve, and let the Whey paſs from it; beat the 
Curd with Roſe· water and dugar, and mingle it with ſome 
Almonds finely beaten, and Amber Sugar, and put it into 
your freſh Cheeſe-Pans; then boil another Quart of Cream, 
and when it is cold ſeaſon it with Roſe-water and Sugar, 


——_— 


RS. Skynner's freſb Cheeſe. Take a Pint of Milk, and 

a Pint of Cream; bol it and ſkim it, with a Nutmeg 
quarter'd in it; when it boils up again, put in the Volks 
of three or four Eggs well beaten, one White, and the 
Juice of two, Lemons; ſtir it once about to mix it; keep it 
hot upon the Fire, but not to boil ;- and when it is all 
curdled - drain your Whey from them through a Cloth; 
then put a Spoonful of cold Cream to it, and mix the Curd. 
and that well together with Sugar to your Taſte; put it in 
your Pan, and when it is thorough cold turn it upon your 
Diſh, and eat it with cold Cream and Sugar. 


; {- "ar 
O Stew Golden Pippins. Pare your Pippins, ſ. out 
T the Cores, and ons them Jae th Wang 22338 
their Colovr; to a Pound of Pippins thus prepar d take 
Half a Pound of Double- refin'd Sugar, and a Pint of Wa- 
ter; boil them, and ftrain the Syrup before you put the 
Pippins in; when they are in, let them boil a little to 
make them clear, and when they riſe put in a little Lemon- 
peel, and the Juice of a Lemon to your Taſte. 


— 


TO make Cheeſe. Take new Milk, warm it alittle, ſweeten 
it to your Taſte, with as much Roſe-water, or Oranges 
flower- water, as you pleaſe; then put a little Runnet to it, 
and when the Curd is come take it up tenderly (ſo as not 
to break it) with a Skimming diſh, and put it into Ruſnh 
balkets, made purpoſely for it, in which let it drain near 
8 P 3 ; a 


162 The Houſe-keeper's  Checſe, 
a Quarter of an Hour; then ſerve them up with Cream, 
or their own Whey, as you pleaſe. The Baſkets muſt be 
= dipp'd in Water, to prevent the Curd from ſticking to 

em. . a N 


FRE S H Cheeſe. Take Wild Curds, .made of new Milk, 

and drain them in a Canvaſs Strainer ; then take Al- 
monds blanch'd in cold Water, beat them groſly with two 
or three poonfuls of Cream, and a Spoonful of Roſe-wa- 
ter; mingle the Curds and Almonds together, with ſome 
Sugar finely beaten, Roſe-water, and a little Mace, either 
beaten, or ſteep'd in the Roſe water; put this into a freſh 
Cheeſe pan a while, then turn it out, put ſome ſweet Cream 
to it, and ſcrape on Sugar. 8 | 


—_—_ — a — 


CREA M Cheeſe. Take two Quarts of Stroakings, and two 
Quarts of Cream boil'd, (having a Care of Smoke) then 
put it into your Stroakings, and cool it a little with a clean 
Diſh; then take a Spoonful of Runnet, the older the bet- 
ter, ſo it be ſweet, and when it is well come take a large 
Strainer, and lay it in a great Cheeſe-Fat, fit for a Winter 
Cheeſe ; then take up the Curd gently with a Skimming- 
diſh, put it into the Strainer, and lay a Cheeſe-board upon 
it, and upon that a Weight of two Pounds; let it ſtand 
and drain two.or three Hours, till the Whey be well 
grain'd from it; then take a Cheeſe-cloth, and lay it in a 
Fat about the Thickneſs of two Fingers, into which put 
your Curd, and let there never be above fix Pounds Weight 
upon it; turn it three or four Times, before Night, into 
freſh Cloths ; and early the next Morning ſalt it with fine 
dry White Salt, and once in two Hours, till Noon, into 
dry Cloths ; then take it out, and the next Morning lay 
thick and cloſe upon it the Leaves of the largeſt Nettles 
pull'd from the Storks, ſhifting it every Morning into freſh; 
and if at the firſt pulling them off tha Cheeſe be moiſt, 
clap it gently with a clean Cloth, and preſently put on freſh 
Nettles. In a Fortnight it will be ready to eat, or ſooner, 
if the Weather be hot. 


| I us'd to take two Handfuls of the Flowers of Marigold; 
ſtamp and ſtrain them, put the Juice into the Milk wa 
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the Runnet, and ſtir them together. This 'Checſe may be 
ßk! © nee Been TC YO NIE 45 


> 
5 \} s y 
* 
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QLIP COAT Cheeſe, Take ſeven Pints of new Milk, 
and a Quart of Cream; warm your Cream ſo as to 


make all the Milk Blood-warm when it is put togethen; 


then put as much Runnet to it as will ſervs to turn it; 
when it is come, do not break it as for other Cheeſes, but 


take it up as whole as you can with a'Skimming-diſh, and 


lay it upon your Cheeſe fat, which muſt have a Cheeſe - cloth 
in it, as whole as you can, and as it drains put in more, 
without otherwiſe touching it till all is in; then caſt over 
the other Half of the Cloth, put on the Sinker, and lay a 
Pound Weight on it, for that is enough, and when it is fit 
to turn, turn it into a wet Cloth, and at the laſt Turning 
falt it; when it is ready to take out, lay it in Dog - graſs, 


and as that withers ſhift it into freſh, till it is ripe for 


eating. | | | | | ky, 
22a99S9S9@ Sa SS ar SEaeaAnEISSNEESs 
Directions. for Candying, Drying, and Preſerving divers Sorts 
e 95.) , 1793 Fc 
TO Preferve 'Plumbs, Take white Holland Plumbs, full 


grown, but not quite ripe, put them in cold Spring-wa- 


ter, boil them over a gentle Fire, and when they will peel 
take off their Skins, put the Plumbs into cold Water again, 
and put them over a gentle Fire till they are ſoft ; to every 
Pound of Plumbs put a Pound and a Half. of good Sugar, 


with a little Water, and make it into a thick Syrup ; then 


put your Plumbs in, and when it is cold cover them cloſe. 


— — * area — — — * 
TO Candy Angelica. Take the great Leaf-ſtalks of Ange- 
lica, cut them in Lengths, and boil it till it is tender in 


Pump-water, with a very little Butter, keeping it cloſe co- 


vered ; then take it off the Fire, peel off the Strings from 
it, and dry it in a Cloth, and to every. Pound of Angelica 
put a Pound of Sugar well ſifted ; then put your Angelica 
in a glazed Pan, and ſtrew the Sugar over it, and let it 
ſtand forty-eight Hours ; then boil it till it is clear, drain 
it, add more Sugar to the Syrup, boil it to a Height, and 
put 


% 


164 . Houſe-keeper's | Candying, 
put in the Angelica for a few Minutes, take it out of the 
Sugar, lay it on Glaſs Plates, and dry it in an Oven. 


| Candy Fruit. You muſt firſt _ preſerve your Fruit, then 


dip them into warm Water to take off the Syrup, and 
- ſift on them ſome fine Sugar till they are white, then ſer 


them on a Sieve in a very gentle Oven, taking them out to 


turn three Times; let them not be cold till they are dry, 


and they will look very clear. 


— 


prepare Fruit to candy at any Time. Take Orange or 
Lemon-peels, rub. them with Salt, and cut them in 


ſmall Pieces; keep them in Water forty eight Hours, then 


: — them in freſh Water, and boil them till they are tender, 


ifting the Water three Times; have then your Syrup 


ready made, and a Pound of bay 0 to a Pint of Water, 
' boil'd together; then boil. your 
clear, and fet it by for Uſe, letting it firſt cool. 


cels in it till they are 


Apricots, Peaches, Plumbs, and ſuch like, may be pre- 


ſerved for future Uſe by boiling them only in the Syrup till 


they are a little tender, and when they are cool ſet them 


by in Gallipots, boiling the Syrup a-freſh three Times, 


once a Week, and it will keep good for Uſe twelve Months. 


1 R ED Qxince Marmalade. Take your Qu.nces, pare, core, 


and quarter them, and put them in Pump- water for 


_ Half an Hour; then take your 8 out of the Water 
0 


and weigh them, and to a Pound 
ol Double - re. id Sugar; you muſt put your Sugar in a 
Pan, with about three Spoonfuls of Water, and let it melt, 


Quinces allow a Pound 


then put your Quinces in, and keep them ſtirring over a 
ntle Fire till they turn of a broyniſh Colour; then colour 
it with the Liquor of Sloes, wiliich is made as follows: 


Take a Pint of Sloes, put them in a Stew, pan over the 


Fire, with a little Water, boil them up, and take three or 
four Spoonfuls of that Liquor, and put to your Quinces, 
it will make it of a very fine Colour; when it is of a good 


Red, and tender, take it off, and put it in Gallipots, and 


when it is cold paper it; but your inſide Paper muſt be 
OT e ee 
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Marmalade.  Pocket-Buok. 77 


TO make Marmalade. To two Pounds of Quinees, put 
three Quarters of a Pound of Sugar, and a Fint of 
Spring-water ; then put them over the Fire, and boil them 
till they are tender; then take them up and bruiſe them ; 
then put them into the Liquor, let of three Quarters 
of an Hour, and then put it into your Fits. , 


T'O make White Marmalade, Put the ſame Quantity of 
Water and Sugar as before-mentioned, only let your 
Quinces boil tender before you put in your Sugar ; and 
when you bruiſe them put in your Sugar, and let it boil till 
it is enough. : > | 


— 4 


O Dry Apricats. Take two Pounds of Apricots, pare and 
ſtone them, and put them in cold Water for Half an 
Hour; then put them in a Skillet of hot Water, and ſeald 
them till they are tender; then drain them from the Water, 
and put them in a Silver Pan; you muſt have ready two 
Pounds of Double-refin'd Sugar boil'd, and pour your Sugar 
over the Apricots, cover them cloſe, and let them ftand till 
the next Day; then ſet them over a gentle Fire, and let 
them be hot, turning them often; you muſt do them ſo 
twice in twenty-four Hours, till they are candied ; then 
take them out, and put them into your Stove to dry, and 
when they are cold put them in Boxes between Paper. 
Note, You muſt gather your Apricots before are 
too ripe. | | 


2] Or, When Apricots are ripe, take the faireſt and 
paleſt, lay them in half their Weight of dry Sugar, and 
let them ſtand till the Sugar is diflolv'd ; then ſet them on 
the Fire, and gently boil them till they look clear, and the 
Syrup chick; then take them off, and let them ſtand in your 
Fan three Days, turning them once a Day over the Fire. 


Be ſure keep them well ſkimm'd, wet them with Sugar, and 
keep them in a Stove. 2 


TO Preſerve ripe Apricats. Gather your Apricots of a fine 
Colour, but not too ripe, then weigh them, and to every 
Pound of Apricots put a Pound of Double-refin'd Sugar, 
beat and ſifted, then tone your Aprigots and pare them; 
| as 


70 Preſerve Cherrier. Gather your Cherries of a bright i r. 
_ **. Red, not too ripe ; weigh them, and to every Pound of y ' 
. Cherries, put three Quarters of a Pound of Double-refind PLL 


Sugar over them as you ſtone. them, to keep their Colour; 
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as you pare them put them into the Pan you do them in, 


with Sugar ftrew'd over and under them, but let them not HL 
touch one another, but put Sugar between them ; cover f. 


them up. and let them lie till the next Day, then ſtir them | - 
gently till the Sugar is melted; then put them on a quick 1 


ire, and let them boil Half an Hour, ſkimming them ex. 


ceeding well all the while; then take it off, and cover it 22 
till it is quite cold; then boil it again, ſcimming it very 


well, till they are enough, and put them in Pots or 
Glaſſes. wi . i 


— 4 ll 


; Preſerve the * White Plumb. To a Pound of Plumbs 4 bp 0 
put three Quarters of a Pound of Double-refin'd Sugar 


in Lumps; dip your Sugar in Water, and boil and ſkim Wy 


it very well; ſlit your Plumbs down the Seam, and put 
them into the Syrup with the Slit downward ; let them few — 


over the Fire a Quarter of an Hour, ſkim them very well, 
and take them off, and when cold 
them up, and turn them «in the Syru or three Times 


them, and cover 


— ay, for five or fix Days together ; then put them in WW C 


Sugar beat very fine ; ſtone your Cherries, and ſtrew ſome 2 
take the reſt of your Sugar, and near Half a Pint of Water, 


and bojh-and ſkim it; then put in three Spoonfuls of the g Gee 


Juice r Currants that have been infuſed in Water, give it | 
another Boil and ſkim it; then put in your Cherries, boil WM 7 3 


them till they are tender, pour them into a China Baſon, 


cover them with Paper, and ſet them by for twenty-four , 
Hours; then pat them into your Preſerving pan, and boil 2 Rats 
2 


then 


them till they look clear, put them into your GJaſles Clean 
from the Syrup and put the Syrup on them, fſtrain'd through by 
. Piece of Muſlin. : | 4 
| nd "RENE Neill E. 
77 Dey Cherries. Take three Pounds of Cherries, ande . 
22 them; take a Pound of Sugar, and clarify it; Stef 
then pat the Cherries into the Syrup, and let them boil + 
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Preſerving. FS; Poclet- Bool. 5 167 

then ſet them by a Day, and boil them again the next Day; 
5 then ſet them by three Days, and boil them again; when 

they.are cold flat them with your Finger, and lay them on 
Sieves to dry in the Oven. 5 1 | | 


— 


O Candy Orange Flowers. Take Orange Flowers ſtiff and 
freſh gathered, boil them in a Preſerving-pan in a great 
Quantity of Spring water, and when they are tender take 
them up, drain them through a Sieve, and dry them very 
well between Napkins; take the Weight in Double-refin'd d 


Sugar, and to a Pound of Sugar, Half a Pint of Water; 
boil it till it will ſtand in a thick Drop, and when it is al- 
noſt cold put it to your Flowers in a China Baſon; ſhake 
e em well together, and ſet them in a Stove, or in the Sun, 


and when they Pegin to candy, take them out, and lay 
them on Glaſſes to dry; ſift Sugar over them, and turn 
them every Day till they are criſp. 5 


Jule APRICOT Chips, Take three Quarters of a Pound of 
Sugar, boil it Candy Height, then let it cool a little, 
ad take Apricots par'd' and lic'd pretty thick; put them 
in, and let them ſtand a Quarter of an Hour; then ſet them 
wer the Fire, and let them ſcald till they are clear, ſhaking - 
tem often gently, but let it not boily then take them out 

f the Syrup, and ſtrew a little Sugar on a Pie-plate, and 
ay them on, ſtrewing Sugar upon them; ſo ſet them in a 
bw Oven to dry, — , : 


2 (111 O Preſerve Artichokes to boil all Winter. Throw your 
[3 Artichokes into Salt and Water for twelve Hours, then 
Jie fome Water boil, and put in your Artichokes, and 
et them boil till you can juſt draw off the Leaves from the 
. jottom ;- then cut off the Bottoms very ſmooth and clean, 
{/:26774 Ind put them into a Pot with Pepper, Salt, Cloves, Mace, 
vs do Bay leaves, and as much Vinegar as will cover them; 
FA / ff hen pour as much melted Butter over all as will cover them 
Q Inch thick; tie it down cloſe, and keep it for Uſe; and 
en you uſe them but them in boiling Water, with a 
474 ©0/Fce of Butter in the Water to plump them. „ 
. i 
3 | 
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ö The Houſe-keeper's Preſerving, 
| 70 Preſerve Damſons. Put your Damſons in a Pot; to two 


" Quarts put a Pound of fine Sugar, and bake them in a 
flow. Oven two Hours; then ſet them in a cool Place a 


Week, and pour over them as much rendered Beef Suet as 


will be an Inch thick; it muſt be put on hot every Time 


you take any out, and they will keep all the Year. 


T O prepare Quinces to bake. Pare and quarter your Quinces, 


take out the Cores as you do when you boil them, and 


to a Pound of Quinces take a Pint of Water, and three 


Quarters of a Pound of Sugar; but if it will not cover them 
you may add ſome more; then ſend. them to be bak'd, but 
the Oven muſt not be too hot. Put the Parings on the 


Top. 


— 


O Preſerve Red or White Currants. You muſt cut off the 
black Bud, and take out the Stones ; then put on them 
Double-refin'd Sugar beaten to Powder, take ſix Golden 
Pippins boiled in Half a Pint of Water, over a gentle Fire, 


till all the Goodneſs is boiled out; then ſtrain the Water 


through a Cloth, put Sugar to it, and boil it to a good 
Jelly; then put the Currants to it, and let them boil till 
they are Fun 28 ; when almoſt cold put them in Glaſſes, and 
paper them up in two Days. 


„ — i. a. 


20 Keep Goofeberries. Gather them when dry, full grown, 

and not ripe; pick them one by one, put them into 
Glaſs Bottles that are very clean and dry, and cork them 
cloſe with new Corks; then put a Kettle of Water on the 
Fire, and put in the Bottles with Care; wet not the Corks, 
but let the Water come up to the Necks ; make a gentle 
Fire till they are a little coddled and. turned white ; don't 
take them up till cold, then pitch the Corks all over, or 
wax them cloſe and thick; then ſet them in a cool dry 
Cellar. 


- B. You may keep Damſons, or Bullace, the ſame 
ay. | 5 


of 


— 
1 


O Preſerve French-Beans. Take a peck of French-Beans, 


break each in the middle; put them in a Pot and cover 
them with two Pounds of beaten Salt; ram them well to- 


gether, 


4 
— 
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gether, and when the Brine ariſes put them in a;marrow- 
mouth'd Jar; lay ſomewhat on them, with. a Weight to 
keep them down cloſe, and tie them down, that no Air 
comes at them. The Night before you uſe them, lay 


zan a eee 


Diredions fob Pickling various Sorts of Fruiri, &c. after the 
1 moſt elegant Manner. 


70 Pickle Walnuts, Make a Pickle of Salt and Water, 
ſtrong enough to bear an Egg, toil and ſcum it well, 
and pour it over your Walnuts, and let them ſtand twelve 
Days, changing the Pickle at the End of fix Days; then 
pour them into a Cullander,. and dry them with a coarſe 
Cloth, and get the beſt White Wine Vinegar, with Cloves, 
Mace, Nutmeg, Jamaica Pepper-corns, and ſliced Ginger, 
boil up theſe, and pour it ſcalding hot upon your Walnuts; 
you may alſo add ſome Shalot, and a Clove or two of 
Garlick, to a Hundred of Walnuts, You muſt put in a 
Pint of brown Muſtard feed ; and when they are cold put 
them into a Jar, and ſtop them cloſes - 


BY 

2] Or, Take your Walnuts when a Pin will paſs thro” 
them, put them in a Pot, and cover them with Vinegar ; 
change them once a Week, for three Weeks ; then take 
ſome of the beſt Vinegar, an Ounce of Mace, Half an 
Ounce of Nutmeg flic'd, an Ounce and a Half of Ginger 
lic d, and an Ounce and a Half of Long Pepper bruis'd ; 
give this Pickle a Boil or two over the Fire, pour it boiling 
hot over your Nuts, and cover them cloſe; and in four 
Days boil your Liquor again, and pour it over your Nuts 
as before; this you muſt do three Times, and they will 
keep good three Years —This is much beiter than laying 
your Nuts in Salt and Water. 


3 Or, Scald them till the outward <kin will peel off, 
and put them into Salt and Water for nine or ten Days, 
then wipe them from the Brine, and pour on them the fame 
Pickle as the Melons, boiling hot ; and when it 1s cold, 
put Muſtard over it. OY | 

| Q then 
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TO Pickle White Walnuts. Take a large Veſſel, well 

2 fill it with the beſt Nuts, and then fill it up with 
the beſt Rape Vinegar ; lay on the Top to cover the Nuts, 
and keep them under the Vinegar with a Piece of coarſe 
Cloth; let them he ſo three Weeks, then pour the Vinegat 
off the Nuts, and fill the Veſſel again with Rape Vinegar, 
and cover them as before, and let them lie three Weeks 


longer; then pour off the Vinegar, and boil up as much 
White Wine Vinegar as will cover them, and jult as it boils 
put into it Ginger, Cloves, Mace, and Pepper, of each x 
12 Quantity; with Half an Ounce of bruis d Fennel-/eed, 
a little Salt, (Garlick as you like) and a good deal of Muſ. 


tard-ſeed bruis d; then lay your Nuts into the Pots with a 


Wooden Spoon, that they may not touch your Fingers, and 


pour your Pickle cold upon the Nuts ; then lay at the Top 
your Spice and other Ingredients ; cover them with Vine. 
. which will keep them under the Pickle ; then cover 
them cloſe, tie them up with Leather, and keep them fo 
Uſe ; always remembering that your Pickle ſhould cove 
them. | | 


ANU Ketchup. Take green Walnuts, and pound 
them to a Paſte; then put to every Hundred tw 
' Quarts of Vinegar, with a Handful of Salt; put it all to 
gether in an Earthen Pan, keeping it ſtirring for eight Days 


upon 


then ſqueeze the Liquor thro' a coarſe Cloth, and put it in 


to a well tinn'd Sauce-pan, and when it begins to boil ſkin 
it as long as any Scum riſes, and add to it ſome Clove: 
Mace, ſliced Ginger, ſliced Nutmeg, Jamaica Pepper-corns 
ſliced Horſe-radiſh, with a few Shalots, and a little Garlick 


let this have one Boil up, pour it into an Earthen Pan, an 


after it is cold bottle it up, dividing the Ingredients equal 
into each Lottle. | &5 | 


g ＋ 2 Pickle Cucumbers. Let your Cucumbers be ſimall, fred 
gathered, and free from pots ; then make a Pickle 


Salt and Water, ſtrong enough to bear an Egg; boil thi 


Pickle and ſkim it well, and then pour it upon your Cucun 
bers, and ſtive them down for twenty- four Hours; the 

\ ſtrain them out into a Cullander, and dry them well with 
Cloth, and take the beſt White Wine Vinegar; with Lu 
- | C 


ling, Wl pickling. Pocket-Book. . © 71 
| ſiced Mace, Nutmeg, White Pepper-corns, Long Pepper, 


ö well and Races of Ginger; boil them up together, and then clap 
> with Wl the Cucumbers in with a few Vine-leaves and a little Salt, 
Nuts, Wl and as ſoon as they begin to turn Colour put them into 
coarſe Wl ars, ſtive them down cloſe, and when they are cold put 
nega Bl on your Bladders and Leather. 1 1 N 
negar, „ i ere . ; . — , 
We 2] Or, Make your Pickle flrong enough to bear an Egg, 
much and pour it boiling hot upon your Cucumbers ; let it ſtand 


it boils eight Hours, and take them out whale warm, and lay them 
each a Hen 3 Cloth to dry ; afterwards put them into a Pot, and 
el. ed, {boil the Vinegar with your Spice, and pour it boiling hot 
f Mul. "pon them, and keep them cloſe ſtopp'd by the Fire for 
with af hree Days, and then they will be fit for Uſe. Vou mult 
rs, andi put ſome, Bay- ſalt with the other Salt, in the Pickle. A 
he Topf Quarter of a Pound of Bay ſalt is enough for a Hundred. 


n Vine⸗ ps _ x PE my 
en cover TO Pickle large whole Cutumbers. To every Dozen of 
hem fo Cucumbers take Half a Pound of Bay. ſalt, and three 
1d cover uarts of Spring-water ; boil the Salt and Water till it is 

frong enough to bear an Egg, let it ſtand till cold, and 
pour it from the Settlings; then put in the great Cucum- 


id pound bers, and let them ſtand ſo two or three Days; then take 
dred twathem out, and boil the Liquor again, and, if it be not ſtrong 
it all to enough to bear an Egg, put to it ſome more Salt, firain it, 
ht Days Wand pur it in hot; then make a Pickle of Vinegar and Spice, 
put it inſand when they are dried from the Brine put the Pickle to 
boil {kinſthem hot, and ſtop them cloſe. 


e Cloves 
per- com 
- Garlick 
Pan, an 
ts equal 


2] Or, Dip them in Water, and rub them very well; 
hen put them into ſtrong Brine for ſeven Days, ſhiftin 
em every other Day ; then boil as much of the beft Yi- 
egar as will cover hem; put in, whillt boiling, Nutmegs, 
lace, and a large Quantity of Black Pepper; as to the reſt 
f the Spice, as much as will ſeaſon it to your Taſte; add 
o it a few Cloves of Garlick, a good deal of Muſtard-ſeed, 
nd a little Ginger ſlit. The Pickle muſt be put to them hot, 
ten boil'd up, and put to them till they be criſp and 


Teen. 
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TO make Mango of large Cucumbers. You muſt ſcrape out 
the Seeds and Cores, and put into them Whole Pepper 
id Spice, and a Clove of Garlick ; tie them cloſe, and put 
Q 2 them 
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and bol it a very little; then pour it hot over your Cucum- 
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| them into Salt and Water twenty Hours; wipe them dry, 


and boil as much Vinegar as will cover them, but the Vi. 7 


negar muſt be with Spice, and pour d on ſcalding hot. 


2] Or, Take large Cucumber, as green as poſſible, ſeocy I fi 
out the Seeds, and fave the Slice which you cut from the Ml tend 
Side, to match each Cucumber again; then take two Cloves WM four 
of Garlick, or a. Shalot, and put them into each of the M;, x 


Cucumbers, with fome Long Pepper, ſome Muſtard-ſeeds I Clar 
whole, a Blade of Mace, a little Ginger, and a few (loves; 
then put on the Slices in their Places, tie them up, and la 

them in a glaz'd Fot; then take ſuch a Quantity of White 
Wine Vinegar as will cover them more than. two Inches, 


bers, and cover your Pot cloſe, keeping it near the Fire till 
the next Lay; then boil your Pickle a-freſh, pouring it on 
hot as before, and cloſing your Fot preſently ; let it ſtand 
till the Day following, and boil your Pickle the third Time 
with a little Bit of Alom in it, which will give them a fine 
green Colour; ſo keep them cloſe cover'd for Uſe. 


3] Or, Take large and green Cucumbers, cut them in 
Half, take out the Seeds, and fill them with Muſtard ſeed; 
then lay them in Salt and Water for nine Days, ſhifting 
them every Morning with freſh Liquor. To two Dozen of 
Cucumbers, put a Gallon of White Wine Vinegar, an Ounce 
of Jamaica Pepper, a Pennyworth of Long Pepper, two 
Pennyworth of Dill-ſeed, and into every Cucumber half: 
Clove of Garlick, and an Ounce of rac'd Ginger; then 
take the Vinegar and theſe Ingredients, boil them well, and 
pour them over your Cucumbers; then ſtop them cloſe up 
and for four Mornings together ſcald your Liquor, and pou 
it over them again. As | 
170 Pickle Gerkins. Take the hard, ſmall, rough Ge 
= kins,- that are ſmooth at one End, wipe them clean, anc 
put them into a Brine, ſtrong enough to bear an Egg, tad 2] « 
or three Days; then take the ſmall Pickle, (as the Melonsiem i 
and pat ſome Dill-ſeeds at the Bottom of the Pot, and pound N 
the Pickle to them boiling hot; then ſtow them down cloand _ 
two or three Days, green them in a Bell-metal Pot, an 
cover them. cloſe, as before. ; | eſe t 
We | 0 12 
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173 
TO Stew Cucumbers, Take about a Dozen of large Cu- 


cumbers, and ſlice them; then take three Onions, and 
cut them very ſmall ; put theſe in a Sauce-pan over the 


Pocket- Book, FR 


ſcocp Fire to ſtew, with a little Salt; ſtir them often, till they are 
2m the Wl tender, and then dry them in a Cullander as dry as poſlible ; 
Cloves WE four them, and put ſome Pepper to them ; then try. them 
of the Win Futter till they are brown, and put to them a Glaſs of 
d. ſeeds I Claret ; and when this is mixed with them, ſerve them un- 
Hog der roaſt Mutton, or Lamb, or elſe ſerve them on a Plate 
and lay ¶ upon fried Sippets. | bs 

CA eli eee 1 
Inches A Regalia of Cucumbers. Take twelve Cucumbers, ſlice 
r them thin, put them into a coarſe Cloth, beat and 
Fire til ſqueeze them very dry, and flour and fry them brown; 
8 on chen put to them Claret Gravy, ſavoury Spice, a Bit of 
it ſtand ſputter rolled up in Flour, and toſs it up thick. They are 
d 500 Sauce for Mutton or Lamb. | | 

m a fine 


The ſweet Spice is Cloves, Mace, Nutmeg, Sugar, Salt, 
and Cinnamon. | | | 
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The ſavoury Spice is Pepper, Salt, Cloves, Mace, and 
Nutmeg. | . ö | 


TO Pickle Muſorooms. Take your Muſhrooms, and peel 

them; then take them out of the Water, dry them, and 
ut them into a Sauce-pan z. then put to them a good deal 
Salt, ſome Blades of Mace, and Nutmeg quartered ; let 
em boil in their own Liquor four or five Minutes over a 


and till they are cold; then take all the Spice that was uſed 
| the boiling them, as much White Wine, and White Wine 
inegar, as #will cover them, and a little Salt ; then give 
| bem a Boil or two, and put them in your Pot; when they 
ugh Ger cold, put two. Spoonfuls of Oil on the Top to keep 
clean, anÞ*m. Yau muſt change the Liquor once in fix Weeks. 
Egg, t* 2] Or, Cut off the Stalks, peel the Buttons, and throw 
ie MelonsWem into Water; then let them have one Boil up in Salt 
„ and pound Water, ſtrain them thro' a coarſe Sieve, and let them 
down cloWand till they are cold; then rake Vinegar, ſome Salt, 
|. Pot, anWlace, Nutmeg fliced, and a little Ginger ſliced; boil all: 
eſe together, let it ſtand till it is cold, then put your 


TO 


7 luſkrooms into it, and bottle them up cloſe, 


8 


nick Fire, drain them from their Liquor, and let them 
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TO Make Muſtroom Ketchup. Break off the dirty Ends, 2 
put Salt to them, and let them ſtand twenty-four Hours; wn 


then boil them (after you have broken them to Pieces) and 


and two or three Races of Ginger boiled together and ſkim- 


Ws 


into Earthen Pots, them down clofe, and when they 


| Spice. 


ſtrain them off thro' a coarſe Sieve, and ſqueeze the groſs OH 
Part in a coarſe Cloth; then boil it up and ſcum it very Ml / 
well; and to two Quarts of Ketchup put an Ounce of 7a- He 
maice Popper-corns, let them have one Boil, and then ſtand 4 105 
to cool. | 


70 Pickle 3 or large — a Take > Sliver TEAK 
dont of the Side of each Cucumber, and take out the il / 
Pulp clean, fill it with ſcraped Horle-radiſh, fliced Ginger, 


Garlick, Nutmeg, whole Pepper, and large Mace; put in 


the Sliver again, and tie them with a Thread ; then take TIT 
for the Pickle the beſt White Wine Vinegar, a Handful of | 
Salt, a quartered Nutmeg, whole Pepper, Cloves, -Mace, ,. 2 


med ; then. pour it to the Cucumbers boiling hot, and ſtop A 
them down cloſe two Days. When you intend: to green Z. 
them, ſet them over the Fire in a Bell-metal Pot in their 

Pickle, till they are ſcalding hot, and green; then put them 9% 4 


are cold cover them with a wet Bladder. Thus cover other 7 8 


Pickles. 


O Pickle Onions, Take your ſmall Onions, lay them in . 
Salt and Water a Day, and ſhift them in that Time {NN 
once; then dry them in @ Cloth, and take ſome White 
Wine Vinegar, Cloves, Mace, and a little Pepper ; boil 
this Pickle, and pour over them, and when it is cold cover 
2] Or, Take your ſmall white Onions, lay them in Wa- 
ter and Salt, and put to them a cold Pickle of Vinegar and 


t 
/ 


ett m 


FO Pickle French Beans, Put them a Month in Brine, 
firong 2 to bear an Egg; then drain them from 
the Brine, and have a Pickle as for Melons; pour it to them 
boiling hot, green them the ſame Way, and ftop it cloſe. 
N 5 | 2] Or, 
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2] Or, Gather them before they have Strings, and put 
them in a very ftrong Brine of Water and Salt for nine 
Days; then drain them from the Brine, and put boiling hot 
Vinegar to them, and flop them cloſe twenty-four Hours ; 
do ſo four or five Days following, and they will turn green ; 
then put to a Peck of Beans Half an Ounce of Cloves and 
Mace, as much Pepper, a Handful of Dill and Fennel, and 
two or three Pay-leaves. You may do Broom-buds and 
Purſlane-ſtalks the ſame Way, only let them lie twenty-four 
hours, and no longer ; if they do not green, you may ſet 
them on the Fire in the Pickle, and let them ſtand cloſe co- 
ver'd, and juſt warm them; for if they boil, they are 


ſpoiled, 


TO Pickle ſmall Onions. Peel your Onions and throw them 

into Water ; then put them into a well tinned Sauce-pan 
with Salt and Water, and juſt let' them fimmer, then ftrain 
them off, and let them ſtand till they are cold and well 
drained ; then make a Pickle of White Wine Vinegar, the 
paleſt you can get, with Mace, ſliced Nutmeg, ſliced Gin- 
ger, white Pepper-corns, and Salt to your Taſte; give it 
one Boil up, let it ſtand till it is quite cold, and add to it 
about two Spoonfuls of the beſt pale Flour of Muſtard; and 
after you have put your Onions into Jars, pour your Pickle 
upon them. | 


TO Pickle Beet-roots and Turnips, Boil your Beet-roots in 

Water and Salt, a Pint of Vinegar, and a little Cochi- 
neal; when they are half boil'd put in the Turnips, being 
par'd, and when they are boild take them off, and keep 
them in this Pickle.. - 


* — 


TO Pickle cabbage. Take a large fine Cabbage, and cut 


it ſmall; ſeaſon ſome Vinegar with what Spice you 
think fit, then pour it on ſcalding hot two or three Times. 
„ are pickled the ſame Way, only cut them like 
ice. | 


ny 


—— 


O Pickle Flowers, Pickle them in half White Wine and 
half Vinegar and Sugar, and when cold put them up. 


TO 


Pickling, 
Cut off the Stalks and outſide 
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| TO Pickle Red Cabbage. 
Leaves, and ſhred it into thin Slices ; make a Pickle of 


Salt, Vinegar, Cloves, Mace, Ginger, and fliced Nutmeg, 
and then boil it; and when it is cold pour it over the Cab- 
bage, and it will be fit for Uſe in twelve Hours. 
N. B. White Cabbage may be done in the ſame Pickle, 
but then it muſt be pour'd on ſcalding hot two or three 
Times 


You muſt be careful to obſerve that your Braſs Pans for 


green Pickles be exceeding bright and clean ; and thoſe for 
white Pickles muſt likewiſe be very well tinn'd and clean, 
otherwiſe your Pickles will have no Colour. You muſt uſe 
the very beſt and ſtrongeſt White Wine Vinegar; you muſt 
likewiſe be very exact in watching when your Pickles begin 
to boil and change Colour, that you may ſnatch them off 
the Fire immediately, otherwiſe they will loſe their Col our, 
and grow ſoft in keeping. _ | | 


Pickie Barberries. Pickle your Barberries, being fine 
in Bunches, only in Water and Salt, ſtrong enough to 
bear an Egg. . Ds 
22 Or, Make Salt and Water ſtrong enough to bear an 
Egg. boil it, and cover them; if deſign'd for Sauce, boil 
Vanegar ſeaſon'd with Spice, and a little Alom, enough to 
cover them. pol | 


Pickle DPuinces, Core your fine Quinces, cut two or 

three of the worſt of them to Pieces, and boil them with 

the Cores in Water, Salt, and ſtale Strong Beer; then core 

-them well, and ſtrain them ; then put to this Pickle your 

fine Quinces, and ſcald them; then take them off, and keep 
them in this Pickle. | | | | 


O Green Apricots. Take green Apricots about the Mid- 
dle of June, or when the Stone is hard; put them on 
the Fire in cold Water three or four Hours, cover them 
cloſe, but firſt take their Weight in Double-refin'd Sugar, 
and pare them' nicely ; dip your Lumps of Sugar in Wa- 
ter, and boil the Sugar and Water very well; then put in 
your Apricots, and let them boil till they begin to open; 
then cake out the Stone, cloſe it up again, put mow 
| 125 ; 3: | | into 
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into your Syrup, and let them boil till they are enough, 


kimming them all the while; then put them in Pots. 


O Pickle Mclons. Take green Melons, as many as you 
pleaſe, and make a Brine ſtrong enough to bear an 
Egg ; then pour it boiling hot on the Melons, keeping them 
down under the Brine; let them ſtand five or fix Days; 


then take them out, ſlit them down on one Side, take out 
all the Seeds, ſcrape them well in the Infide, and waſh 


them clean with cold Water; then take a Clove of Garlick, 


a little Ginger and Nutmeg ſliced, and a little whole Pep- 


per ; put all theſe proportionably into the Melons, filling 
them up with whole Muſtard-ſeed ; then lay them in an 
Earthen Pot with the Slit upwards, and take one Part of 
Muſtard and two Parts of Vinegar, enough to cover them, 
pouring it upon them ſcalding hot, and keep them cloſe 
— | | 


| — "_ 


O Make a Mango of young Melons. Take you een 
7 Melons, cut 8 the Side, and ares. all 
the Pulp; then make a Pickle of Salt and Water as before; 
and pour it apon them hot, and let them lie forty-eight 
Hours; then take them out of the Pickle and them 
well with a coarſe Cloth; then take Muſtard-ſeed, Cloves, 


Mace, Ginger, 2 Pepper, ſliced Horſe-radiſh, a Clove 


of Garlick and Shalot, and fill up the Hollow of the Me- 
lons ; then put in the Piece you took out, and tie them 
up tight ; then put them into a Braſs Kettle, with Vinegar 
and Salt to your 'Faſte, and a. few Vine- leaves; put them 
over a flow tire, and when you perceive they begin to boil 
and change Colour, put them into your Jars, and cover 
them down cloſe. 1 8 | 

N. B. Cucumbers muſt be done in a Braſs Kettle; and 
French Beans are done in the ſame Manner. | 


2 


70 Make a Mango of Codlins. You muſt f. out the 
Cores, and fill them with Ginger, Muſtard, and All- 
ſpice ; tie them cloſe, and pour as much of the beſt Vine- 


gar, ſcalding hot, as will cover them; then tie a Cloth 


over them, and ſlice fome Nutmeg and Ginger, Cloves and 
Mace, and put them into a Pot, with as much Vinegar " 
- Ww 
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will cover them, and boil up your Vinegar often, that they 
may be green; keep them cloſe tied down, and they will 
keep a great while. 22 


— 
z 


wy” I 
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O Coddle Codlins, Put your fair Codlins into a Braſs Pan 

with Water, over a Charcoal Fire, till they are ſcalding 
hot; keep them cloſe covered, and when they will ſkin, 
ſkin them, and put them in again, with a little Vinegar, 
and let them lie till they are green. e 


8 


TO Pickle Samphire. Pick it, and lay it in a ſtrong Brine 
of Water and Salt cold; let it lie twenty - four Hours, 
then ſet it on a quick Fire, and make it boil once; then 
take it up quick, and pour it to the Samphire ; let it ſtand 
twenty-four Hours, then ſet it again on à quick Fire, and 
make it juſt boil ; then take it off quick, and let it ſtand 
till cold; then unſtop it, and take it up to drain; lay it in- 
to a Pot, and let: the Pickle ſettle, and cover it- with the 
Clear of it; let it ſtand in a cool dry Place, and, if the 
Pickle mothers, boil it once a Month; let it ſtand till cold, 
and then put the Samphire to it. | 


O Pickle Peaches, Take your Peaches when they are at 
their full Growth, juſt before they turn to be ripe, and 
be ſure they are not bruiſed; then take as much Spring 
Water as will cover them, and made Salt enough to bear 
an Egg, with an equal Quantity of Bay and common Salt; 
then put in your Peaches, and lay a thin board over them 
to keep them under the Water, but don't bruiſe them. Let 
them lie three Days, and then take them out, and wipe 
them one by one with a fine ſoft Cloth, and lay them in 
your Glaſs or jar; then take as much White Wine Vine- 
gar as will fill it; to every Gallon put a Pint of the beſt 
well made Muſtard, two or three Heads of Garlick, a good 
deal of Ginger ſliced, Half an Ounce of Cloves, Mace, 
and Nutmeg ; mix your Pickle well together, and pour 
over your Peaches. Tie them down very cloſe with a 
Bladder and Leather, and they will be fit to eat in two 
Months. Vou may, with a fine Penknife, cut them acroſs, 
take out the Stones, fill them with made Muſtard, Garlick, 

Horſeradiſh, and Ginger. Tie them together. 
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7˙⁰ B White Plumbs. Take the large White Plumbs, 
and if they have Stalks let them remain on ; and then 
ſerve them as you do the Peaches. 5 


2 


O Pickle Nedtarines and Apricot. They are done the 
ſame as the Peaches. All theſe ſtrong Pickles will waſte 
with keeping, therefore you muſt fill them up with cold 
Vinegar. 
PICKLES, the Indian Way. Take Fruit, or Greens, and 
ſtrew them with fine -alt, that they may be well ſalted, 
and every Day ſhake them well ; then drain the Water from 
them, and do this for three Days, throwing an Handful of 
Salt upon them each Day after draining ; then lay them 
ſeparate in the Sun till they are quite dry ; then put ſome 
of the beſt Vinegar to them, ſome Mace, loves, and Pep- 
per, and beat Muſtard-ſeed, Turmerick ground, and Mace, 
with Vinegar, into a Pulp, which muſt be mix'd with the 
other-Ingredients, fome- Cloves of Garlick ſkim'd, and Long 
Pepper. As to the Ingredients you muſt govern yourſelf ac- 
cording to the Quantity of Fruit you uſe. . | 


: OP, 
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TO Pickle Naſturtium Buds. Gather the little Knobs 
quickly after the Bloſſoms are off; put them in cold 
Water and Salt for three or four Days, ſhifting them once 
a Day; then make a Pickle (but do not boil it at all) of 
ſome White Wine, ſome White Wine Vinegar, Shalot, 
Horſe-radiſh, Pepper, alt, Cloves, and Mace whole, and 
Nutmeg quarter'd ; then put in your Buds and ſtop them 
cloſe. They are to be eaten as Capers. | 


" &S 


O Pickle Aſparagus. Gather your Aſparagus, and lay 
| them in an Earthen Pot; make a Brne of Water and 
Salt ſtrong enough to bear an Egg, pour it hot on them, 
and keep it cloſe covered. When you uſe them hot, lay 
them in cold Water two Hours, then boil and butter them 


tor Table. If you uſe them as a Pickle, boil them and lay 
them in Vinegar. © . 


* 
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as above, 


ger li 


Dofrom Spots, V. 
them into the fame Pickle; cut into Slices. 
boil them in fair Water firſt; then dry them and 

Keep them claſe ſtopped. 4 Nd r! se 8 ; 
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flargeſt 


Water for one Night, and 
by Piece; mean While, mak 
Wine, and half Beer Vinegar; th each 
put an Ounce of White or Red Pepper, an Ounce of Gin. 
ced, 2 little Mace and a few Corns of Jamaica Pep- 
per. When the Spice has boiled in the Pickle, pour it hot 
upon the Shoots, ftop them cloſe immediately, and fet the 
Jar two Hours before the E 
as good a Way of greening P 
may boil the Pickle two or three times, and pour it on 
boiling hot, juſt as you pleaſe... If you make the Pickle of 
the Sugar Vinegar, you muſt let one Half be pring Water. 


Pickle Oranges and Lenses Take ſack 
boil wem in Uincgar and Sa 


rand 


ry 
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Pic Alder SBoofi, in Ioitation of Bange, 
and youtigeſt 'Shoors of Alder, Which put out in 

the Middle'of May ; the middle Stalks are moſt tender and 
biggeſt, but the ſmall one's not worth doing. Peel off the 
outward Skin, and lay them in a ſtrong Brice of Salt and 
then dry them in a Cloth, Piece 

of half White 


ake your Pickle. of hz 
— 2 . idr . 


turning it often. This is 
es as often boiling ; or you 
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. {weeten them; 
Liquor 


O Pickle Currants for preſant Le. Gather Red or White 
Currants before quite ripe, give them a Warm in White 
Wine Vinegar, with as much Sugar as will indifferently 
then keep them well covered with the 
BITE HVSOLS IE M1005 
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Pickle Aſpen Key 


s. Take them as young as you can, 

and put them in a Pot with Salt and Water; then take 
green Whey, when it is hot, and put over them, and kt 
them itand till cold before you cover them. When you 
uſe them, boil them in fair Water till they are tender; then 
take them out, and put them in Salt and Water. 
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Pickle Pods of Nadiſies. Gather the youngeſt Pods, 
and put them in Salt and Water twenty-four Hours; 
then make a Pickle for them of Vinegar, Clogs, M 
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Wine, & 
and whole 
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and whole Pepper; boil this, drain che Pods from the Salt 
and Water, $0 pour the Liquor on them boiling hot; 
then put to th 
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Peer 


ree from Spots and Bruiſes, put them intd a Preſerving- 
pan of cold Spring-water, and < 


but do not let them boil. When they are peeled put them 


into the Water agam, with a Quarter of a Pint of the beſt 
Vinegar, and a Quarter of an Ounce of Alom; cover them 
very cloſe with a Pewter Diſh, and ſet them again on a ſlow 


Charcoal Fire, but not to boil Let them ſtand till they 


look green, turning them now-and-then ;; then take them 
out and lay them on a Cloth to cool; when cold, make 
your Pickle as for Peaches, only, inſtead of made Muſtard, 
uſe Muſtatd-ſeed whole; then cover them cloſe,” and keep 


them for Uſe. 
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&c. and diſtilling" Strong Waters, &c. after the moſt ap- 
frov'd Method. 5 e 


TO Make Elder Wine. Take three Pac of Etder-berries, 1 


put to them ten Gallons of Water boiling hot, and let 

it ſtand a Day and a Night, and then ſtrain it off; and to 
each Gallon of Liquor put nine Pounds of pretty 

Sugar, a little Cinnamon and Cloves, and let it boil Half 

an Hour before you put your Sugar in, then Half an Hour 


longer, and then let it ſtand to be almoſt cold; then put in 


two or three © Eg" of new Veaſt, let it ſtand to work 


two or three Days, then tun it up in a Veſſel, and tap it 


either at Bloſſom- time, or Chriſtmas, 


aw «WW. 4 3.4 
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70 Male Elder-flower W ine. | Take ſix Gallons of Water, 
put to it fifteen Pounds of Double-refin'd Sugar, and 


boil it very well together; have ready pick'd better than a 
Quarter of a Peck of Elder-flowers; put them into the 
Veſſel, and when the Liquor is almoſt cold, put it to the 


Flowers in the Veſſel; ſtir it very well, and put in fix 
| | R | Spoonfuls 


7 


m a Clove of Garlick a little bruiſed. | 
70 Pickle dn Pippins: Take the finet'you" can get, 
"A 


er thetni on a Charcoal Fire; 
keep them turning with a Wooden Spoon till they will peel, 
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9 malls weby excellenr + ot Ela. mm Take e Rai 

„ cur them fmall, Stalks, Stones, und all, and put 
them TGT 8 then Pour over them” Water that has 
boil'd an Hour, and to every fix Poutids'of Raiſius put one 
Gallon of Water; pour it on bo hing hot and ſtir it well, 


and Whlöf it is -col cyver it with 4 Glöth, and lebt work - 
woc ten or twelve ay , ſtirring᷑ it fire er fe Times a 
D at the End of that fime, ſtraiu the Liquor from the 
Raiſins and ſqueeze them hard, and > cond to every Gallon of 


Liquor one Pint of clear Juice of Elder. The beſt Way to 
get the Juice'is/t6 bake” the Berries in Earthen Pots. Let 
the Liquors be cold When you put them together, and ſtir 
them well; then tun it, and When it has done working 


clay it up. and bet ie ftand four or five Months before you 


wy it; in fix Weeks aner it wil be fit to an en 
Bergies mult. be kt "Mts: 
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TO anake Raifn Wine. TT frve Pounds of Rathns (Vel- 

"yedore)” to a Wine Gallon of Water; pick the Raiſins 
ard bis: them, and für nem ſor nige Days p together; 
then preſs 7g, 9 7 75 then in e Ae e 
it . — entire 
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khe great Stalks, chop, them, aud chen infuſe them in 


Water putting fix Pounds to a Sen, let them. ftand till 
they have — a Week, ſtirring, th m 9 0 ae 
a Day; then ſtrain them « off, ſqueezing them h hro' 


Canvas; he Liquor into Barrels; "not filling chem quite 
N 400 them 806 let. it "Farid in a wok till it 


full, and 
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755 N at Mine. Take ſix Gallons of Spring yu 


de Pounds ef ne” Powder Sugar, and the 
wie er four Eggs H beat them very:/well, minglel it into 
the Water and Sugar, boil it Half an Hour, aud ſkim it 
very clean ; then take fifty Oranges, and pare them very 


* that there be none of Sow? MAE Put the Orange- 
paring into Water and Sugar, and ſqueeze the Juice of the 
Oranges in it alſo; let it 1 215 al Rf) 1 15 ind Fen put 


in fix ne = f Syrup. AN n 4-rg, 


eri 


l ” 


| 79 make Veer, "ks kx 1 of Spring. wa- 


ter, 8 Hh dende of Sugar, and four Whites of Eggs 


beatan well, and put into the Water cold; let i it boil three 


Quarters of an Hout, taking off the Scum as long as it 
will riſe; then take fifty Oranges pared very thin, put the 


Water, Gr. very hot upon the Peels, and let it Aland till 


it is cold 3 chen put to it the Juice of the Oranges, with fix 


Ounces of Syrup of Citron, and ſix Spoonfuls of Yeatt, 
beaten to and let it ſtand to work two. Days and 
Nights; then put it into a Veſſel, with a; Gallon of Neil. 
or White Wine, and throw into it two or three Handfuls 


of the Peels, which will fine it beſt, At a Fortnight or 


three Weeks End, if fine, draw it into your Bottles. 


2] O, Take a Gallon of Nantæ Brandy, and put into it 
the eels of twenty-four Oranges thin par d, let ti em ſteep 
in the Prandy twenty-eight Hours, then . a Gallon of 
Spring · water, four Pounds of good Sugar, the Juice of 
twelve of the Oranges you cut the Peels off, ſet it over the 
Fire, and boil it to a thin Syrup, and be dure to ſeim it 


well; then pour off your Brandy from the Peels,” and put 


your Syrup to it ſcalding hot; flop it'cloſe; and let it ſtand 
a Day ; then pour it off, and mix the W 


| together, and b tle | It. 


7 mas Pi Firſt take three Gallons of moet wa- 
dut in ſix =D of ixpenny Sugar, and 
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bee ul; of Raſemar;.; let bem boil three Hours, and 
be ſcum lly-; when 1 is cold ppt: our call, to 
. 450 REO ES e a Bhs, 
2] Or, Takes four Gallons: of Wasen, and Ga: Neunte of 
Honey, and che Whites ;ofithree on foun Eggs boil it and 
_ it, and then pu t two Ounces of beten Ginger, and a 


little Lemon- peed s * lot it oil almoõſt. Half amour, then 
fran it, and when cold put to it a. little Veaſt; and when 
At three range! End bottle it 
up, and in an Dart it well be ft to ine NN 
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To "maker bite, Meade. Tae Gallons «. Ta ater, 4 

a Quart.of Honeyiz e eee add more 
boil, it an Hour, and fim it very cleans; then. A 
and ſweat it, and work it with Yealt;to ſuch, a, ight = 
you ſee it will bear; then put it into a Bender, and in 


three Days draw it - ont ige Bottles, and boil in it ome 


Ginger. Vdu muſt put it into Rundle wh ie ens 


f A —.— lobes qual 
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to twelve Galfons'bf Cyder, as. * Ling kl laſs, diſſol ed 
in Brandy, or White Wind. bs 18 e to fine What 
*. — you make; fan” Ounce Wilf fine an — — 
and be ſure you mix your Ifing:glaſs very well with'a 
tity of your Biquor; then put it into your: roy 
and ſtop it cloſe; It will be fir to bottie im 4 Fortni = 3 
Time After it 4s rack'd off, it will; be fit to Nen 
— bot better;/if you keep ze longer. - ernte ines" 
| 2 = ne, Tale the' Cheriics! bree ie; 
. and let hem ſtand ſome Hours; then firkin/them, and 
| to a Gallon of Juice put two Pohnds of Sugir 5 put it into 
b Veſſel, and your Juice to it, and let it Mund- Months; 
OI, need not ſtan! Nd ey it; . ie 
bung! it up . 55 U 


TO 2 Brexkr Wins: To. every * Galton © d aber 
add two Pounds of 8 boiÞ it Half an Hour ; 
ſim it very well, let it en ſottle and then pour: 
it from the Grounds; put Yeaſtto- it, and work it as you : 
do Ale; before you tun it, ſmoks'the Veſlel with Brim- 
ſtone. Vou may A ſmal: Bag of ſlit-Raiſins in the 
Veſſel, and let it ſta. Landes ar) fats Mami lnfore Four 
e it. Hon Bog an To enen eee 
— — ufc —— Dee 
70 mil Goren Wine: Pick the Currants cleun from 
Stalks; Leaves, and to. three Pounds of Currants 
take a of Sagar, und a- Quart of Water ler it be 
&oil'd and cold again; bruiſe yb¹ e Berries Welly and mix 
them: in your Water ; chen put them in a'Spiggot-pot, and 
let them ſtand twenty. -four Hours; then ſtir them together, 
and let it run thro? 4 öne Sieve;-withont-any- preſſing; then 
put it into your Pot again, with you Sugar init, and let it 
ſtand fourteen. Days cloſe 2 «draw it clean. off, 
and bottle in the Drega ; put eg and ar 
which drops clear, Hotghe wp or Uf ; 


1 ä 9 IC OROBGaL FAN -F" e : 4 ; 
mats Ginger Win 1e. Take '"Quarts of - _— | 
five Nomads F three Ounces of White Ginger, 4. 
Penn Pio hy er and boil them well together; 
when it C cal pat d e leit vpn it but x net 0 
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2 K : Try b then uf 11 * Veſſel, and let it 
AE £ jeſelf 5- when ſettled,; oil it up, and det ir and en 
464 Han eee eee 
7 mah Bale Wins: To nine Gallows el put 

fourteen Pounds of Su: 5 wag 'three'Quarters of an 
Hour, and let it tand tiff it is pretty cold ; then put in 
three or four? Pounds of be Tops of Balm a little bruis'd; 
put likewiſe! into ꝙ our Barrel a Fennyworch uf Yeaſt,-pour 
our Liquor upon it, and; ſtir it together a Day; 5 

it uß doſe, and let oit a ſtand a; Fottnight; then bo 
i, — Lamp of Sugkr in eren Beule. eie bf 

— — — * 

0 — Vinaganr Par 'rwenty 'Poontts'of er 
70 twenty-four Gallons of Vans, and a Pound 1 5 7 Has 
Bread;—and-beit-it-an-Hovr ;-then-take the Bread” _ and 
put it into an peu thing to. cdl, and the nent 
a Pint of Veaſt: lateir ſtand fourteen Days, than pu 
your! Caſk, 1 hich amuſt be nted, - and” 

vent Leakage, andi ſer it? 0 in the 5 dark ms Michaeimas. 
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Four or five Days, Het it ſtand tilh ir is ne, and then 
off. A few. Oranges do well amongſt the Lemovs. 
t be made [of Orange igice, half he. Quantity oſ . 
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Pounds of Sugar y will wok be aten, which 5 have Hund 
Bxp nee; - SH1146 No, (tees £3 1 e 
NV. B. The above" Restipt & tight; TS you would lake 
it-rich and good; if you would make it poorer, then you 
may put in mote Brandy, It generally fines in ten or 
— 555 ior 0 wen n . bottled nen . 
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75 5 Dee D Take Tate: a "Buſhel 7 Hack- 

berries; put-five-Gallons of boiling Water on them, and 
let them de forty-eight Hours 3 then take Half a Peck 
5 of Sloes, and ten Pour lsof Sugar, boil them all * 
for an Hour, and work i it as the Elder Wine. 


por T Glove Gillifinuer Wine. Taks ix Gallons and 
a in of Spring · water. and twelve Pounds of Sugar, and 
read; whe ka Coil 75 it, ry png in'the Whites of Eggs, 

a and a Pint ater, to make the Scum re; let it 
Art boil for an our rad a. Half, ae, it well; then pour 


10 it into an Earthen \ Veſſel,” with three 8 nfuls of Baum; 
1 1 then put in a Buchel 90 Clove Gilliflowers clipp'd and 
7s beaten, ſtir them well together, and the next Day put 

CAB Ounces of 1 a Qitron into it, the third Day put in 

y «Hou three Lemons c'd, Peels and all, the fourth Day tun it 
nt up, and ftop it cloſe for ten 29 then bottle it, and ** 
y put a Piece of hb "= | | 


it into | 
35 5 5 1 TING e "Pornds of Rai 
— oon 7% Son, Be h oF and fon d, and 
| Geh as tw lons of Spring-water, which is 
to be boil'd Half an Hour; Put in the Raiſins as ſoon as 
bent taken = * Fire, And t od fix Quarts of freſh Raſp- 
berries, and two Pou ugar; all cheſe, being put 
into 2 dee he e d very well, end cloſe 
covered; Jet it tand in a cool 1 2 it twice a 
Day; her ti pal it if through A, Hair Sieve, and put the Li- 
quor” into 4 cloſe with a; Pound of Loaf Sugar 
more; let it ſtand a Day and a, Night to ſertle, and then 
bottle it, with a little. Sugar,” 
In the ſame e you. Lid make Wine! * Gooſebet- 


72 ; c 0H 


18 „ duet ure. 05 due 


Times a Days 
End. 
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* be. 145 Ae 


Corse, Wine) "by the Me of Suffolk: Toi ; Gal. 

1ons/'of Water put thirty Pounds of Malaga aiſins; 

| boil your Water full two Hours, and meaſure it out of your 

Copper upon the Raiſins, which muſt be chopt ſmall and 

put into a Fab: let them work together ten Days, ſtirring 

it ſeveral Times a Day; at the End of chat Time ſtrain it 

off. and preſa the Raiſins: hard to get out the Strength; 

then take two Spoonfuls of good Ale Veaſt, and beat with 
it ſic Ounces of the Syrup abt yang then put in three 
- Pecks of Cowſlips by little — little, and let all your In- 
gredients work en three Days, ſtirring it three or four 
hen tun it f. r it n Months 


Fo A 2141 
* 1 * * . _—_ . 


r 75 . three Pounds of ripe 
Gooſeberries put a Pint of Spring: water, unboiled ; firſt 


bruiſe your Fruit with your Hands in a Tub, and then put 


the Water to them, ſlir them very well, and let them ſtand 
. whole Day, and then ſtrain them out; and to every three 
Pounds of 3ooſeberries and a Pint of Water, Put a Pound 


I 


N in the Bottles Dane Time” and then WA it "off into 


. other Bottles. When $4.15 AY it from the Caſk ol. tap 
ks. too low. 
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29 nale Birch 1 Wine. 1 oj 7 | To every. Gallon of 
Buch Water. put two. Poun of. To 8 of let the 
Water boil Half an Hour, and ſkim it 158 8 put 
in the Sugar, for it myſt boil n longer 'after 92750 ih 
is in than whilſt it is ſcum'd; then put it. e a Fo 
. Sieve into a Tub, and hen it is cold pour it from the 


N Grounds, and put ſome Veaſt to it; a Quart will work up 


o Gallons ;. let it wor W be -four Hoars, till it hath a f 
OR ood He 20 ; 505 4 * gre to ll y your eſſel en- 
, which muſt * very ſweet and _—_ and ſmoaked 
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over Brimſtone juſt before you put in the Wine. When it 

920 n Joſe, aud let à in 
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tters.of a Year before datthing 


00 Mie un Baltes three Fonds noffSu 


kene and 
if 1 apa hong togethier, aund dim 


S pared und 

ſtoned; -andilevthangboilititl;they!'be very tender Fand then 

i Put in a2 

Sprig of Clary Flowers juſt hen yu a 
cots; ich Wiens Pretty Colour and 'Plavour, | 


1 224k 42 ELL 233 *& £ {60 9571519 ro (299: 5 HO 


CHER e 15 Rake). Take ffty 15 


Black Cherries; icked from the Stalks, but 70 3 


remaining 19 Drills em as, much f ydur 
au Ie then Wk Half Bile e And ger 
"4 in E dir F Wem a8 you' & an, "and Are four 
wn be) fies Auer Pot Tame Manger; 3 
this 17 of Sy Ar, "Uiflalve | 
it in | "is" ut it in- 


ea, P. 
R. e luice of Cur- 
Peel with 9 oo 
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aaa; NN . 3-46] 32 
. ani — wh ee ae e 
5 7 the twWill 
to hy 2 i'm à cold 8 ef, and i in 
a few wed it will be fit to pickle- 3 ors | * x 
neſs : | rantifig: = 
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en alf an Ou de bf loves; brane oc. the 
und Sescde and gad & Targe Handful of Lemon and 
peel mi all theſe t e and diſtil them over 
a gentle” Fir It'ts an excelle it thing for the e 5 
ty Viidien Þ fs Þ; 11 8 
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vonne TH th * dy, 
> Quary of A three Pints of po ee 
al, Cardznums, Cubes, » Mellet, Herbs 


landline; * 
and Flowers, Nutmeg, Cinnamon, Mace;” Cloves,” and 


Singer, -oficack a fulf Draty bre theth in groſs" Powder, 


Pints, and ſqueeze in the 8 
and when "you! think" =o 'Co 2 8 5 12 of the ( loth, 
put in more Stiffreh. If e | ar wil 

ech in n more at the laſt, | 


aud mix ther with the Li ot ut them to gether into a 
cold Stille paſte it uf e let it ſtand Fe the next 
Morning; then put Fire —_ Still, aud let ir drop into a 


wide · mouth d Bottle upon Half a f 16m of Donble-refin'd 


Sugar, or Sugarcandy; hang in the Bottle a Grain of Am- 
hergreaſe, and a Pens wer ß Ye clear it off by 
| qu*diftil-the-Bottles ; 


not e . put 


TUgAr 


auger: 
; I” Vaters. 


* mak Hungary. Water. .To. : TER of Gong. Spie 
7 put alf a Teck of Roſemary Flowers; infuſe; them in 


the 8 i a, Fortmght, and then dil em. 


1 
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GU RTE IT, Wat. Heere, Gallon of Frenc Brandy 
put four Pounds n pick d clean from - the 
Greens and Seeds, 2nd. d very. dry, Half a Pound 


of Raifins ſton d, Half a ent of Fige, a Quarter of a 


Pound of green Liquorice ſcrap d and flic'd, a'Quarter of a 


Pound of Coriander-ſeed, :a. of à Pound of Anniſced 
bruis de and an Ounce of C um Seed; let them infuſe 


in a Glaſs Jar in the Sun for fourteen. or fifteen Days, then 


run it through a Jelly-Bag,” and pat drab ta: NOTE Ami. 
12 {.ed- -water, and-a little Yoga. 31204103, R's 05 


| T7 O make Milk Water. Take Mint, Balm, and Marigolds, 


1 are firong ; ; 
2 Gallon, or more, of new Mi 


of each a Handful, ſome Roſemary, a little Wormwood 
Carduys, but wh much of — too laſt, becauſe they 
ſhred them ſmall. and p into your Alembick 

* ring it off with a good 

Fire, but not too fierce, for then it will be white. It will 


not bring off above three Pints, or two Quarts at mo. 


When you have got a Bottle off, take off the Head of your 
Still, and turn your Herbs, and "Re your. Alembick No 


with Water and Cloths. 
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mons, wi 
Parings into 
and let them 
three Pints © 
and a Half © 
a Copper, al | 
havin 93855 
er of an Ho 
through a Sk 
on it, and ac 
three Pints c 
Flannel. Nu 
will be fine 6 


7 O0 e 75 
Erandy, 
dr Leons, 
your Lemon: 
ix all your 
ilk, and f 


. Ju 
imes throu: 
; Loa i 2k 


T0, ob, Ta pf pus N 
7 Woe on und e 27 


a Pound, of Li x _ + 59, 2Quarier) of a Pound of Fen- 


nel. we brui 96 15 alf a Q a Found of Dates ſton d, 
a Qui 7 5 1. d. 37 ka a uarter h 
e ter; of, 2 Found of Cinna- 


L 1 0 : 
NiO wger ſlic d, Half; an Quace | 


wud 


on Junce bf. 
5 15688 e Kane 155 Quarter of a Pound of: Nut- * 
y 


negs ic; Put a into. the Gallon f 
Ages Vie, and ſtir them once a Lay, for three Weeks or 
a 5 onth together; then diſtil it off fine with a cold Still, 

mix it all together, and x war it into a Bottle; you muſt alſo 
have five Grains of Muſk and Amber put in a fine Sarſenet 


Bag, to put in che Bottle, with a Lead to 1 1. we. Wir 


ctrit g to Ke i ont, when you pleaſe. ant fl . 236 


UN CH Riyal. . | "Take fifteen cm 30d. bficen "uk, 

mons, wipe them very clean, pare them, and = — 
Parings into two Gallons and a Half of the beſt randy, 
and let them ſtand four Days; then take four Gallons and 
three Pints of Water, fifteen Whites of Eggs, and fix Pound 
and a Half of Loaf Sugar ; put the Water and *ugar into 
a Copper, and when it boils, add the Whites of the Eggs, 
having beaten them very wal; let theſe boil about a Quar- 
ter of an Hour, and then let it ſtand to cool; then ſtrain it 


Won it, and add two Quarts and a Pint of Orange-Juice, and 
three Pints of Lemon - juice, which muſt be run through a 


u s e th 3468 ARCS 


— — 


Frandy, eitzlit Quarts'of Water, two Dozen of Oranges 
or Leons, and one Pound and à Half of Sug ar; ſqueeze 


your Lemons or Oranges, Pulp and All, into 4 Fan, tben 
ix all your Ingredients, and add to it 4 Pint * Tue, 


ilk, and ſtir it All up together; then * 
e 4 bone Ft 


> 438, wh 
4. 


through a Sieve, and pour the Brandy from the Parings up- | 
Flannel. But all into a Barrel, and in about fix We 05 ic; 
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"On VETS hl 
of ti Veit 
mon Fa 
plit Witer-T0 It ts PR 
boRYbur "NT | % "Rand/ 
1 — 7 1 4 Hit Sl! 
gh | ell 40 
2 15 a as 
4 ; 4 2 lie . A. 225 1 i oH g 13 1101 1 
4 Sleehen, Bits 4 & 111 MAS SSL. 1454. 
anch Ls nl 2 > 55 4 25 Sugar, fe 
2 & Gill of Water, ' boil: it to A 2 xe! eigh t; Wire Is "Bi 
then Take it from tlie Fire, x ut in the Pe — 45 well 


togethiery then "rain ain THe. Juive! 12 5 yy = cill =_— wy 


it is almoſt cold, 2 into a Pot or Uſer. FE 


DO mate bft! 2 MER... Take e of 
Barley and 2 752 of Water, and let it have one Boil 
up⸗ then throw away the Water, and boil it à ſecond Time 
in u freſf Pint of Water; which mult be thrown 0 lke- 
wiſe ; then put on three Pints of Freſh Water, and and boil it 
to 4 Quartz at the ſame Time add 3 os ny” 
Orange rock, ani? Gew unit dif the: Ta Ir.” 


= \ 


GPR ING Ate, by Dr. Willis. Take _—— FLY 55555 
of the Oak, Pock - roots, flicegandrdyjed,: ef <ach Half 


a Pound, Scena twelve DR, Ege Rhnibarb” Half a 
Pound, Coriander-Jeed four Ounces, yellow/ Sanders two 


Ounces'; Mice and brüiſe theſe,” put them inte a Veſſel with preſs out 
two Gallons of F a dene, and =p it, at ei eight Days. put three 


You may drink à Pint or mere; ns; SN | 25 gan to VS 
a 2 r 1 in 4 
bee! Age aud 3 4 Tz, A 21. n . . Brandy; : 
GTO MACH Warr by Di. Ran Tat 3 of 
Virginia Snake weed, — Gentian, of each three Ounces; 8 


of Galingal, * Cubeds, — Nutmeg, and — 1 
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Wines. 4 e Pocket Books * 193 
of each one Drachm; infuſe theſe cold into three Pints of , 


3 > NN. 


N Ibrnid do nals 4 © 18 


55 * . 


1 f'Y 

das 
the Liquor 18,n n 
mons 1 ow ith! a "little. 


well together, 82 it very 1 
it ſtand forty eight Hours, then ſtrain all 85 h 4 Eng 
Hair Sieve, and put it into a Veſſel that will but Juſt. ! bold 
it, and, When it has done working, Rop it down ctoſe, and 
let it 7 27 three Weeks Vor een belor e 8 it, 

ting a J. 2 57 oaf-Supa 9 5 into ret Bottle. This: 
Wines is beſt when 11 three Monchs olck. After As Man- 
ner you gy — Wine of a 12 orficr” Herb' br Fidwer:. 


+ HIPS! rr n . ——— 


O mak nice 5 3H Mine. To twenty eight Pounds of 

Malaga Raiſins pick d and ſhred, have twenty. ei * 
Quarts, ob" Spring- water well boiled ; hut let it be 
Milk from the enn. it on dle Raiſins ; 
then put in Half a. Buſhel boat: Sige- grofly ſhred; ſtir 
all together, and let it Rand fix. Days, ftirring it very well 
every L ay, and cover it as Cloſe-,as yon can; then ſtrain it 
off, and pour it unde Your Veſſel; it will foon be fine, but 
you may add two Quarts of Sack or White. Wine to 


it. Raiſins of me Y un will * as well as Makge if they 
cannot be had. ST? 


3 ; 
; * * 
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T'O make 7 —— . Fc = a good many Turnips, pare 
them, ſlice them, put them into a Cyder-prefs, and 
preſs out all the Juice very, well; to every Gallon of Juice 


put three Pounds of Lunip- Sugar; have a Veliiel ready jut 


big enough to hold the Juice, and put your Sugar into a 
Veſiel ; and alfo to every Gallon of Juice Half a Pint of 
Brandy ; pour in the Juice, ant lay ſomething over the 
Bung tor a Week to ſee if it works; if it does, you muſt 
not bung it down till it has done working; then flop it 
cloſe for three Months, and draw it off into another Vemel. 
and when it is fine bottle it off. 


TO 


© . 


3 E „ wa 
GFT 


Po. Ag. 
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of ſoft Water till a third 


| Years, and 5 is the better for keeping. 


* erben $ Wines. 


2 make Orange Wi ine "WIS Rains. Take thirty Pounds 


2 ked OE 888 chopped ſmall; 
; Take gore 2 ee 
Ait bns 

art be 48 1-964 hoop ek i let it 
cool a little, and put Ke Gallons of it hot upon your 


* and Orange ſtir it. well t 95 40 cover it up, 
en it i cold þ it ſtanck five Oh: ys, fr it E 
or twice a Day; then paſs it throug Hals Dow 


with a Spoon. preſs it as dry as _ can, put it up 12 | 


Rundlet fit for it, and put to it the Rinds of the other ten 
Oranges, cut as thin as the. fixſt ; then make a Syrup of the 
vice of the twenty Oranges with a Pound of white Sugar. 
t Malt be made tie Day, before you ou, it up, ſtirr'd well 
thögucherz Ant ſtopp'd cloſe ; after Which -! let t Hand two 
Moaths ta clear. and then bottle i it Pr by; 1. wilt ſtand three 


om 1 1 


Birch . Wine. wht Lady W. —— — 


7 2 Bie iquor, 11 which put five Pbunds of powder d 
Sugare a ny. tyo, Zooey Raiſinz of the Sun toned ; to 


Cloves ; 4 boil all, theſe to Ty taking off the Scum care- 


fully as i riſes; Go pour it off ice forme Veſſel to cool, 
. oon as it is coot enough to put Veaſt to it, work 


. this:pyt the Peel, of of one a . and about forty large 


it as you Would do Ale for two Days, 
care. not to ftop the Veſlel till it has done working, and in 
a Months Time it Will be. ready to bottle. Ne ar Nel 
a very p bee Þ hat # ave *Y Ubeleſeme Wise 5 
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015 60 Guts of! Sago Pere pliz-imd: Half of 
Water, pick por $7 chen bojl it Half an Houn 
and ſkim it clean; then put i Lemos e 
a little Linne mon, to your iT alle. 0 07 dun 2185; 


. . 


— — * re * 


A Pompom. Fake a Piet of Yau, mince ce it ſal ey 
the fame Quantity of Beef Suet, beat it with 4 raw 
Egg er:twa, to bind it, ſeaſon it wi ith. {avoury Spice, and 
malce it inte the Form of a t K 8 Pie; nl it thus, 
lay in itſithin Slices of. Bacon, qvab Pi Pigeons, ſtic'd Sweet 
breads; Pops, of Aſparagus, . Muſhrooms, Volks of hard 
Egge; the dender E. at; TY: POS ava; Fenn 


combs blandh'd, and i 1 Sd. 19 I of Ween Wag 
— — —— — — 1 14 8 3 
Of mk Saulage, 


6 Pc 785 more Lean that Faw: "62 
ſhred it; then 12 r f the Pork And mince it, 
ſeaſon each a- part with minc'd Sage, and pretty high of 
ſavoury Seaſoning ; clear your {mall Guts and fill them, 
mixing ſome Bits of Fat between the minc'd Meat; ſprinkle 
a little Wine with it, and it will fill the better. Tie them 
in Links. Ig 
Q 71 Bologna Sauſages. Take a Piece of red Gammon. 
f Bazoflabd Halt boil it, mince it with as much Bacon 
1 put to it, minc'd Sage, Thyme, and ſavoury Seaſon- 
ing, the Yolks of twelve Eggs, and as much Wine as will 
bring it to a pretty thick Body; mix them with your 
1 and fill them in Guts as big as four ordinary Sau ge 
S 2 
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dd Hangithem int Chen white, and ent them 
Dilantin 21 lt, J 5 391 2 7 70 rol Y b. Of 


Ribery. Pabel Ae itch, © eutiout tie 
Bones, and; boil — Quatts of Water; 

Thrall o und pet; tas the clehir Helly: Half; a Pint of 
thick Cream, two Ounces:ofcfveet, Amond and an Ounce 
of Bier Almonds: Well; beaten- togatller s ler zit juſt bol, 

and Allen · train liti uff, und en it is xi cold ws Milkſrom 
the Cow, put it into Cups or Glaſſes. 
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R E. particular Care to Keep you ro quite 
„ tlean; do not chuſe too large a Breed, they gene- 
rally eat coarſe. Von may keep ſir Hens to u Oock. 
Wen Fowls are near 8, give them Rice: whole, or 
'Nettle-feed  mixtd with Bran; and Bread worked into a 
Paſte; in order to make your Fowls familiar feed; them al- 


dee 1 to be ober one another, nor over the 
bo io ch alumys take Care to-keep clean Straw in-. 

ou deſign toi {et 4 Hen, as you will know the 
Time by by er Chicking, do not put above ten under her. 
Afusch is fdckoned 4 good to ſet a Hen in, hut if 
they are ell fed they: ; wil-lay-manydiggs ee 


June 12 1 0:15 bus 9 510d elt iV to v3 
Wheiever Poultry is kept; all Sorts of Mermin naturally 
dome: It- would be well to em Wormwood and Rue 
about the Places you keep them in, they will reſort to it 
when not wel; and-it- will Ven may 
Allo oil Wormweod and-{prinikleztic Bioontherewith..- 

19 A#t6 Rats}- Miee, and W exſels, -Praps:ſhould-be always 
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2} Or, Take of Damaſk, or Roſe-ſcent, Half an ; Ounce, 
the Spirit of Cloyes and Mace, of each a. Drachm, and 
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and bright. Take of unquenched Lime two Ounces, 
of the Ales of the ha of Oak ide like Quantity," and 
pit 1k Io Wat of fair "Water, inixing” chem well, 
and fat ag & Seat merit för tub Space of an Hour, draw- 
leut "26d e waſh, or cartz / over 
with a hard Bruſh, the Cloth, and by: twice or thrice” bod 


Ving it over jt. will . fair and, . 1 a ail & ade 
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226 Di Houzſatec her s Spots, Ve. 
reſtone Silks o Colour in the like Nature as the former, 
Tale an 3 unſlacked Lime, and the like Qua 
tityc of the Aſhes of Vine Branches, and as "much Oak. Bark. 
| 7 them well together: in fair Water, and, make à Kind of 
with them Over 'a gentle Fire; which being fettled, 
ad clear Part. aud with Bruch or Sponge rubyover 
tie faded Part, and it will in a uon Time reſtare it. 3 * 1 
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male a Soap to take. Greaſe. Spatss or Stai ta; 
2 Clubs Stu, Sid is, c. „Take a Paund of Nac 0 
1 and beat it into Powder, add to it the owder 
of che Roots of Florence · lame, à Herb ſo called, about 
Half a Poand, and to, theſe add. a, new-laid Egg, and two 
Pounds/and a Half 0 Soap, an ma "? PPP with 
fair Water into round, da agg W. le von are deſirous 
to take out any Spot or Stam Place bc with 
—_ Water; and then lay « Laying of of t Soap upon it 
for three or our Hout, and then waſh. it off with other 
warm Water, and in, doing ſo often they will, iſappear. 
2] Or, Take Wood-forre} and diftil it in an Alembic 
- with Fumitory, and waſh (% rows ae Os __ 


and it will in frequent doi — * it. 


tale out: Linen on Mullen 8 Take of 
— —— a of din two Spoonfuls, one Spoonful of 
the juice of an Onion, and warm them over the Eire, and 


with them often waſh the Spots, and they. wall diſappear. 
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nchen concerning, Strong and Small Barr, and bed 70 ma- 
nge, and bet r heching ; hkewiſh, Bow to thiyfe 
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ARO is ltettried one of the printipabSeaſgns, for 
Vi biewing” of Malt Liquors ſor long keeping: the 
Reaſon is, becauſe he Air at this Time of the Year is tem- 
perate, and contributes to the godd Working or Eermenting 
the Drink, Which chiefly promotes its Preſervation and good 
Keeping for very cold Weather prevents the free Fermen- 
tation or Working of Liquors, as welk as very hot Weather; 
ſo that if we brew in very cold Weather, unleſs wouſe ſome 
Means to warm the Cellar while new Drin is working, it 
will never Clear itſelf as it öüght töldòg und the ſame Mis- 
fortune will it lie under, if, in very hot Westher; the Cel- 
lar is not put in à temperate State, che Conſequence of 
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free Admiſſion of it into the' Cellars, would cauſe as many 


Alterations in the Liquors, and ſo would keep them per- 


4 14» 


Faun diſturbed and unfit for drinking. Some curious 


Cellars, on purpoſe that none of the outward Air may get 
into them, and they have good Reaſon to boaſt of their 
Malt Liquors. The Meaning of the double Doors is, to 
keep one ſfiut while the other is open, that the outward 
Air may be excluded. Such Cellars, if they lie dry, as 
they ought to do, are ſaid to be cool in Summer, and warm 
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this ealily"ihfntares itſelF ine the” Malt 1 4 6 55 in 
Virtug : wheteas, che hard Waters aſtrinige- and bind the 
Parts of the Malt, Io that its Virtue is not freely commu- 
nica ted to the Liquor, It is a Rule 1 R fome, that al 
Water which ll” mix with Soaplis fit for \Brewing, and 
"wil by nd Means low of any 8 it Bas been 
| porn PR nes e oin that where the ſame Quantity 
{Malt has been ufed v0 4 Barr 1 of Niverswater, A8 to a 
Barrel of Spring- Water, the River water Brewing has en- 
delled the other in Strength abôve five Degrees in twelve 
Months It maſt be obſerved tob, that the Malt was not 
ey in Quantity the ſame for one Barrel as for another, 
but Was the ſame RN nn + LIB rg all” ' meaſured 
. "fromthe fame: Heap; fo alſo ſe, both 
"Afr Qual and "Quantity, and elle Hops yrs 8. and 
in the fame! Manner, ant tunned And kept i in 
ce ale Cee Here it as plain Mat the amy Piffefrhce 
Was in the Water, and yet on Barrel Was woöfch b of 
Anne seie H OV iin Hiw it 
5 if There is [ok Thing which hab long pes the bel 
Brewers: and tat is, Where ſevertl fo! atlemen in the 
Za Pawns deen 0 th Fame Brewer, Habe ad die 
Maki che pe, and thb, faue Water 100, fol 
abtewhed alt ün the ale uch 9 and brosched their Drink at 
«th Tae Fins, And et one Has had" Beer'axttemely fins 
rent Aud well -rafted; while the others have hardly hat 
any worth drinking. There m be chree Reaſons for thi 
2 1 Difference: 


42 


require ty 


Hogſhe 
Ups ad 


pag 2. Year, has Body, enough 7 tp, 
three, or four Years, if. jt: hag, Stren RETRY a Hops 2 
in I, ag the Derſtiſbire Beer r d 


9 1 K 


: ba ed Yo 1 - , 

6 8 en Wer this N. : 11 
. 9 ati eke ede TS 
. - EET £3 | 4% Jil 

5 he 4 Jil 


* t. Dom Wen ane, N, 00 cemed, TSEVE ! 
The 7 <5 Peer, which is we 
pol of ts oe que 1. 2 22 — 5 is ty: 985 Part 
brewed, 1 15 very: 5 here, in 
thar County ax the. Soil 8 ay Chal there, the 
Kaen bs, b dry Pall contribute. to the good: 
EY oe eng of eco by e and. of 
drying, Qu ſo 22 to l ; for d Samp Y 
ellars, | ny bee 9 1 "tg. ke "ul 
N as = as 1 to the Cats. The Malt of 5 
this Hountry is of a pale Colour ; and the beſt pe 72 =. kf 
duc d in this Country is where, the Cellays 1 0 a. 17 Nt 
perate Ain, and are of, the Nature, before. a 1 


conſtant temperate Air digeſts. and ſof;eps. theſe tak fo 
quors, Ec: that they nk 26 ſmooth-as Oil 3 hut in IR 


lars which are. anequal,. b m Views © ae Sp 7 
Dri 3 ſubject He 1 1 


foals be 1 FIPS 
when, it; has had, fi 
18 K 5 . Ly 2 


DES) 
04 
EXE 
EE. 
DEE 
Bee 
5h 
15 
ak 
11 
ME 


Veſſel 05 = he yt Bape: = EI 
N Ho ts forone ofthe am Wer, if uche fit 


. * 
— 
2 * * 
2 — CRONE 3 . * 2 STEAL — 4 
2 > * . 2. J 4. # . i. ati * % - 1 
p . 2 * * . . - *7 * 2 
. = ; | "om r N © — 
— me 0 — 7 od w a nr % ;* . — - 
PPP”. - — ee 2 * 12 DS ; . 
% «+ * — * * 8 8 
7 I 
4 
£ : A 5 
1 9% * A 


Sea. very well. As; e es, alte 2 3 oi 


210 e 1 
There is ona Elimg/anorei tag be hirn in the res 
geen dk bean, Hoch chat dis, which mce the Weſfel is 
will bs, mnweabghttoihovel Regard a the Lime in Which 
i will; be exgendpd p for if aebafn happens tolibe a quick 
| ght:for-Itþ e weill Tlaſt gadd to the wary BO 
Set here-ib:bkehd w be fd | £4 mark 
draw off: que shalſhefobe sy bottle dt, oe y Hur Beer 
will. grow ty deal; [ our, erent er ud 
"among: oor erate an Samy Mom 597 ff 010 f 
One great Eiece on is the good Management 
1 Small Beer fort if N good, the Drinkers of it 
will be feeble an Summer aim, and inchpable of ſtrong 
Work, and will beqveryſubjettito Diſtempersg and beſides, 
When Driſſcis not goods a greatdealwill be nẽwuyu uc 
The Uſe of Bunke, as welllas Meat, is tom, the Body; 
and thermore Labour. therein» any one, che more 
' ſubſtantial /ſhould be the Diet. Ih dhe Time of :Harve 
. the bad Effects of bad Small Beer among the Workmen abe 
viſible; and, in great Families, here that Artichę has not 
' been. taken: bare of; the Apothecaries Bills Have àmsunted 
to twice us much as the: alt would: have ume to, that 
would have kept the Servants in Strength andigubd Re. 
Beſides, good wholefome Drink is fehdem [flong-avvay b 
Servants; ſo that the ſparing of a litile Male ends 4d Lok 
to the Maſter. Where there is good Cellaring; therefore, 
it is adviſeable to brew a Stock of Small Beer, either in this 
Month, or Oæisber, or in both Months; and to be kept in 
Hogſheads, if Poffble: Nhe. Beer brewed in March to begin 
drawing in Q&obet, und that brewed iin O&oberto, begin in 
- March, for Summer drinking; having bis Regard to the | 
Quantity, that a Family s ef the fame Number of working Bargain 
Perſons; will e a. Third more 1 Surkmer:ithan- un Wl ſays, that 
2 *S Winter. 25. (38) er 1 di nos 6 fitiw bow 15 brewed 
Ez 1 Water agile do be of a hard: Nature It way be River 5. 
* | ' ſoftened by ſetting it expoſed tothe Air and Sun, and put- with ſucl 
ung into it ſome Pieces of fofe Chalk tO Amate bunt *ciſe, not keep: 
4 hen the Water is tt on t bdih gfor pourin Zupön the tle arp, 
* Malt, put auto i Quautity:of/Branys whkth iu kelp 19 Ml £a6 
| mittleren nid 10k %% 1999 word 07 11 
We ſhall now) mention two or tree (Particulirs'relatin cordingly 
30/4 — 5 to — Which ma n thoſe! uho are unadquainted with ſoft anda 
19 ' 150 Brawüng: In the Flatesaths general Diſtin&ions be. 5 an acid 


tween 


Brewing e Recha 
tween ne Malt and another l el nd 
dritdiothe other lo · dried; that which we talbhigh- dd 


mill. by brewing): produce 4 Eiquoroofiia brown deep 
E othen which is the loweevied; wall 


abiquar af a nl, es firſt i dried in: — | 


mannerz>8s may beClfaicirathes w be ſtorched tim dried 
and wall promote the] Graue (and Stbne, ante nue lea 
nouriſhing than thin low:diied, or-pale Malt; as th N 
for all Corn in the moſt ſimple Way is the moſt- feed 
the Body: It h been 
Malt, even tho it be well brewed, will ſooner turn ſhawp 
than the pale Malt, if that be fairly brewed. N Gentle- 
man in :Northamptonſiire dried Malt upon the Leadi ofva 
Houſe, and made very good)Drink of x: 2» And:the(Metliad 
of drying Malt-by-hort, Ar, which / was- onde propoſed to 
the Public, will do „well fo a ſmalll Qamityi; but. ãt 
3 much too tedious to be ever rendered — Y 1 How- 
erer, any Means that can be uſed to dry Malt without 
e e will certainly contribntr to the Goodneſs of 
the „At Marlborough they dry their Malt very ted- 
dane and brew with  chalky Water, and\ their. Cellars are 
in Chalk. 10 232 fi SSV. A 5113 3 2 334. SvE os 
t has been N ted, hat there Aue önnen 
| Nabdies thouſand: Pounds Werth: of Ale ſoldoin and abeat 
London; under the Denomin döο of Noltinglam, Derby, 
Herb ger, &c. in one Year's Time: But it is not in Landis 
that we muſt expect to taſte theſe Liquors in Perfecien; 
for it is rara ta pᷣd any! of them there without being adul- 
terated, or elfe ſuch [Liquars Are Hold for. them as are un- 
ſcilful Imitations of them, andi:argiunwholefome into The 
Bargain: A Gentleman of: goad! Judgment in this: Affair 
ſays, that the broπ Malt anbes i: abeſt Drinkawhert.it 
is brewed with a coarſe River Water, ſuch as thatsof the 


River hames about Lun⁰Mn and that. likewiſe being brewed. 


with ſuch Water it makes verygood: le hut that it wꝛäll 
not keep-above fix Masths without zurning finla, and ga lit- 
tle 1 even: 1 be allows : fourteen Buſheis ul he 
N ages adds, that i hig:dhgs tec roy 
to, 1 Beer with 2 keeping, and; hopped-itidc- 
cordingly ; and! yet he could never brit, Id 6e drink 
ſoft and mellow, Ide chat bre wed with pale There 
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is an acid Quality in the high dry d Ma. t, which eue, 


; Pex: 24 75 
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"Hh 
bien dry 955 e 


Pints of Whent, 128 ever 


EA 


has fined it, and made 1. ae 1 Ea Oo N har 
put about three Pints of 4 <a into a 

Which has prodeced the 0 * 5 
quors, however the y may be My 580 a. ſpoi iled 
by bad cold: 2000 be nk 10 "then ſubj⸗ e 
in the Cat, '4 conſequently turn thick and 15 Ide 


beſt Way to help this, and bring the Drink to. itſelf, is to 
open the Bung of the Caſk for two or three Days; and, if 
that does not ftop the Fermentation, then put about two. 
or three Pounds of Oyfter-ſhells, waſhed, and dried well i in 
an Oven, and then beaten to fine: Po wer and ſtirring it a. 
little, it will preſently ſettle the Drink, make it fine, and 
take off the ſharp Taſte of it; and, as ſoon as that is 
done, draw it of into another Veſſel, and put a ſmall Bag 
of Wheat, or Wheat malt into it, as above directed, or in 
Proportion as the Veſſel is larger or ſmaller. _ 

Sometimes ſuck Fermentations will happen in Drick by 
Change of Weather, if it is in a bad Cellar, and it will in 
a few Months fall fine of itſelf, and grow mellow. 

It is rematkable, that his gh dry" a Rat ſhould n not be uſed 
in Brewing, till it has been Found ten Days. or 1 Portaight; 
it yields much ko, wt Drink than. tlie ſame Quantity of 
Malt freſh en ut if 1 K. deſign to keep Malt {ome 
time ground before you i uſe t, you muſt take care to keep 
it very dry, and” the. Air 'at "That Time muff likewiſe be 
dry. And as for pale Mat, which has not partaken ſo 
much of the Fire, it muſt nts remain ground. above, 2 
Week before you In 

As for Hops, the ne weſt ar e much he bet, though they 
will remain very good” two, Years ; d. they 

begin to deca 7 85 ME looſe their 115 Fla olf e leſs. great 
G a lave been kept together}; for in that Caſe they 


1 Dis 


keep much longer good chan in ſmall — 


1 gr in the Tun, and 
three Days, ade to Su it 
"Yeaſt begins to ft: This Prir * is en very fine, 
8 whereas that whi 48 put into, the 'Veſiel quickly after it 
| is brewed: will not be fine tn" many Months. 


is to breß/ in March; ald 
chuſd to brew with the pale Malt in in Marth, and the brown 
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ende ee i ad dry, that 
e | of thei 7 8 os Notice muſt be taken 

© 955 4 Fn . Ni nich bas Bern ble to ſtale and decayed 
W e zeſz, which is to 

inkle 1 50 tt dp. and. Water, 
we Year, 1 — 


Kg 1 bad: 1090 en N all; 55 dnp every one of theſe 
Particul ſhould he well choſen before the Brewing is ſet 
2 jt t, or elſe we mult ex 


ut a, bad. Account of our 
ur. And o likewiſe le ENG? 8 0 5 Bam that you 
ür 'our De with 18 coi nfidered, or a good 
rewi 29 be. fpoile at N and be ſure to-be 
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always provided b gp 705 bein i for your Wort 
85 will not ſlay for i . 


In ſome 78 Places from Towns. it i = profil to dip 


Whigs into Yealt, beat it well, and hang up the 
. ers vey, "the Ye 5 in n them, to dry ;. and if there is no 
1 till ch Vion 3 alter, 1 the hegting and ſtir- 
rin ie of theſe Whatks in ow Wore: Will raiſe a ning 
or Fermetitation 1 in it. It is a Role that all Drink ſhoul 


de worked well, in the Tun, or Keel, before it be put in 


we el, for elſe it will not eaſily grow fine. Some fol- 
e Role of Bag 26 down the Yeaſt pretty often while 

it there working for two or 

in the Veſſel juſt when the 


'We' may et, .cbferve, that with relation to. the Seaſon 


for brewing rink for keeping, if the, Cellars are ſubject 
to the Heat of Sun, or warm Summer Air. it is beſt 
to breu/ in Ofober, that the Drink way have Time: 9 di- 

gelt before the warm Seaſon com _ With And if Cellars are 


atet, the beſt Time 
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with a leſſer 


brown, having had à las er Share of the ire to dry it, 
more envy, 'of Kea itſelf: againſt t . of js 


I ſhall foe: pretend 40 determine; but: in ſuch A Work a; 
ture; the Artidls in de Brewing Way _ at Ny: to 
| judge as they pleaſe. 5 s L 

| cul, if the Caſks are not in good Order, ſtill the Brew. 


are ſpoiled.” But. if the Bottles: are clean and dry, yet if 
the Corks are not new; and ſound, the Drink qis MRill liable 


car from Species, and lay them in Water a Day or tuo 


4 * Houſeckeepor's Brewing 
of Fire than the other, wants the Sum- 
mer Seaſon to ripen. in; and ſo, on the contrary, the 


Winter Seaſon. Bgt: . cheſe Renſons may be jul, 
* nothing ſhould che — contribute to give 
the leaſt Hint towards meliorating, ſo valuable à Manuffc- 


But, when we have deen careful in al the 00 Pati, 


be ſpoiled... . New-Caſks are apt to give the Drink 
an Fl alte, If they-are nat well ſcalded anda ſeaſon'd ſeve. 
ral Days. ſucce y, before they are put in Uſe; and for 
old e, if t hey ſtand any Time out of Uſe, they are 


There i is but, Hil more to 22 ge he Boyce 
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to be damaged for it the Air can get into the: Bottles, the 
Drink will grow flat, and will never riſe Many who flat 
tered 3 that they. knew ho to be: —4 and have 
uſed old Corks on this Oecaſion, have ſpoiled-as much Li. 
quor as has ſtood. them in fou or Dok Pounds, only for 
want of leying. out three;;or:four-Shillings!.) If Bottles an 
corked as they ſhonld bes it 48 — Gut theo Cora 
without a Screwi and, to be ſure 0 draw the Cork without 


breaking, the Screw onght to go threw the Cork, and then 


the Air muſt — 2 find ea Paſſage Where the we 


| has paſſed, and therefore the Cork is good for nothing; 


if a Cork has once been in a Bottle, and has been — 
without a Screw, yet that Cork ill turn muſty as ſoon a 
it is expoſed to the Air, and will communicate its ill Fla- 


vour to the Bottle where it is next put, and ſpoil-rhe Drink 


that Way. 
In the Choice of 'Corks, chuſe thoſe that are ſoft and 
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before bu aufe them z but let them dry again before, you 
them in Bottles, left they ſhould happe to turn mouldy: 


If you find that a Veſſel of Drink begins to grow flat 
whilft it is in common Eraught;* bottle it, and into every 
zottle put a Piece of Loaf Sugar, about the Quantity of a 
Walnut, Which will make the” Drink riſe and Tome to it- 
elf; and, to forward its Ripening, you may ſet ſome Bot- 
les in Hay in a warm Place; but ſtraw will not aſſiſt its 
Ripening. | 
hers there are not good Cellars, Holes have been ſunk 
the Ground, and large Oul- Jars put into them, and the 
arth filled cloſe about the Sides: One of theſe Jars ma 
hold about a dozen Quart Bottles, and will keep the Drink: 1 
ery well; but the Tops of the Jars muſt be kept cloſe co- fi 
Wrered up: And in Winter-time, when the Weather is ws :- 
Wolty, ſhut up all the Lights or Windows into ſuch Cel- | 
Wars, and cover them cloſe with freſh Horſe-dung, or Horſe- 0 
- Witter ;- but it is much better to have no Lights or Windows 
t all to any Cellar, for the Reaſons given above. 
f there has bern Opportunity of brewing a good Stock 
ff Small- Beer in Martb and Odbeber, forme of it may be 
bottle at m Months: End, putting into every Bottle a 
of Loaf Sugar as big as 'a Walnut; this eſpecially | 
ill be very refreſhing Drink in the Summer: Or if you „* 
appen to brew in Summer, and are defirous of brifk Small 3 
deer, bottle it a3 above; as foon'ks it has dene working. 6 i 
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INTRODUCTION. 


'HYSIC has long been deemed an Art not to 
0 be acquired but by Men of Learning only; but 
Ar Aae the 1 770 of their 7 2 the Extra- 

e of Apothecaries Bills, has made Fa- 
NN 7, Receipt — eſteemed; more eſpecially 
when they — "i choſen, and adapted to the Cure de- 
ſigned, by Reaſon and Experience. 


private Families that have effected the Cures they were in- 


tioned, I have carefully examined, and often applied many 
of them, with great Succeſs. 

Notwith ga great deal may be ſaid in Praiſe of 
Phyſic, be it remembered, that the following well-known 
Remedies will always go a great Wa BY ons a Cure, if 
Temperance in Eating and 8 duly obſerved; as 


Water- 


The following Receipts are a Collection from ſeveral - 
tended for, and may be ſafely uſed for the Diſorders men- 


2; ¹ rde, ddouſeheeper's Ague. 
Water - gruel, White · wine Whey, Mutton-broth, Butter d- 
ale, Milk - porridge, Roſemary and Ale, Balm and Sage 
Tea and many other Herbs, and ſuch as may be called 
I doubt not but many People will find great Relief by 
theſe Medicines, timely applied; and, as J am convinced of 
the Utility of them, it is with Pleaſure I lay them before 
the Public. BY, : 

en Ee Mary Morris. 

OB. Int ; r 4 # 1% * 


EY 
% * - 
717 
4 5 
1 A 


ae 


1 er Ague, by Dr. Mead. 


AK E a Drachm of Fowder of Myrrh, mix it in a 
1 Spoonful of Sack, then take it, and drink a Glaſs of 
Sack after it. Do this, as near as you can, an Hour before 


the Fit comes on. 15 


2] Or, Half an Ounce of Bark powdered, thirty Grains 
of Snake - root powdered, and forty Grains of Salt of Worm- 
wood; mix all theſe well together, divide the Whole into 
three equal Doſes, and take one in a Glaſs of Wine two 
Hours before the Fit c mes on. This has cured Thou- 
ſands, | | | F 
3] Or, Take a Spider alive, cover it with new ſoft 
crummy Bread without bruiſing it; let the Patient ſwallow 
it faſting. This is an effectual Cure, but many are et 
againſt it. It has been frequently given to People, who 
did not know the Contents, and has had the defired 
Effect. | | 


4] Or, Mix together five Drachms of Bark, two Ounces 
of white Honey, and three poonfuls of Syrup of Maiden- 
hair, and divide the Mixture into three Doſes, which are 
to be taken three Mornings faſting in ſome Liquid. 'This 
has proved very ſucceſsful. | | 


5 Or, Take a large Onion, make a large Hole in it, 
big enough to pu a large Nutmeg in, and roaſt it before 
the Fire till the Nutmeg is ſoft ; then cut the Nutmeg into 
A — ＋ of Strong Beer, and put in one large Glaſs of 
Brandy, and as ſoon as the Fit comes on drink it =. 55 


Aſthma. 


Pocket-Book. 8 


AGUE Charms. I ſhall not mention any, though every 

Pariſh produces ſome Perſon that has an effectual 
Charm for this lazy Diſorder ; when the Body is any Way 
out of Order, the Mind is ſo alſo ; they may ſerve to di- 
vert the Patient, and, in my Opinion, if you have Faith 
in them, the Cure is half effected. „ r 


Fo Plaifter againſt the Apoplexy. Take Galbanum and 

Opoponax, of each two Drachms > Pellitory of Spain 
and Caſtor, of each a Drachm ; Oil of Amber, a Scruple ; 
and Venice Turpentine, enough to make a Plaiſter. 


FOR an Afthma. Take three Quarters of an Ounce. of 

Sena, Half an Ounce of Flower of Sulphur, two 
Drachms of Ginger, Half a Drachm of Saffron powdered, 
and mix'd with four Ounces of Honey. Take the Quantity 
of a Nutmeg Night and Morning. | 


A Poppy Water for an Afthma. Fill a large Glaſs or Pan 
with freſh Poppies, put to it a Quart of Hyſop water, 


- + Pint of Damaſk Rofe-water -and Penny-royal-water, two 


Quarts of Compound Briony- water, Half a Pound of Raiſins 
ſtoned, a Quarter of a Pound of Figs ſlic d, two Ounces of 
Sugar- candy. two Ounces of Syrup of Maiden-hair, two 
Ounces of Syrup of Ground-ivy, two Ounces of Stick li- 
quoriſh ſliced, Carrawayſeeds and Anniſeeds three Ounces 
each bruis'd ; let theſe ſtand fix Weeks in the Sun, then 
ſtrain it off in Bottles, and drink four Spoonfuls at a Time. 


R. Mead's Receipt for the Cure of a Bite of a Mad Dog. 

Let the Patient be blooded at the Arm nine or ten 
Ounces Take of the Herb called in Latin, Lichen Cene- 
reus Terrefiris, in Engliſh, Aſh- colour d Ground Liverwort, 
clean'd, dried, and powder'd, Half an Ounce, and Black 
Pepper powder'd, two Drachms ; mix tfeſe well together, 
hs divide the Powder into four Doſes, one of which muſt 
be taken every Morning faſting, for four ſucceſſive Morn- 
ings, in Half a Pint of warm Cow's Milk. After theſe 
four Doſes are taken, the Patient muſt go into the Cold 
Bath, or a cold Spring or River, every Morning faſting, 
for a Month, He muſt be dipt all over, but not ſtay in 

| | T2 ; - "wal 


4 The | Houſe-keeper”s Bites, 


- (with his Head above Water) longer than Half a Minute, if 
the Water be very cold. After this he muſt go in three 
Times a Week for a Fortnight longer. 1 
VN. B. The Lichen is a very common Herb, and grows 
generally in ſandy and barren Soils all over England. The 
gh Time to gather it is in the Months of October and 
November. E 98 
- 2] Or, Take the Leaves of Rue, pick'd from the Stalks, 
and bruiſe them; ſix Ounces of Garlick pick'd and bruiſed, 
Venice Treacle and Scrapings of Pewter, four Ounces of 
each ; boil theſe over a ſlow Fire in two Quarts of Ale till 
one Pint is conſumed ; keep it in a Pottle cloſe ſtopp'd, and 
| give nine Spoonfuls to the Perſon warm, ſeven Mornings 
ſucceſſively, and fix to a Dog. To be given nine Pays 
after the Bite. Apply the Ingredients hot to the Wound. 
After returning — 4 Salt Water, take an Ounce of Tor- 
mentil Roots, an Ounce of Aſſa fœtida, Beanlaſter four 
Drachms, and Lignum Aloes two Drachms ; ſteep theſe in 
Milk, then boil the Milk, and drink it faſting before the 
Change of the Moon, or the Full. 


3] Or, Take of native Cinnabar, and factitious Cinna- 
bar, both ground to an exceeding fine Powder, each twenty- 
four Grains; of the ſtrongeſt Muſk, fixteen Grains; rub 
theſe together till the Muſk is alſo become very fine, and 

ive it all fora Doſe, in a ſmall Tea-cup full of Arrack or 
2N | gs as ſoon as poſſible after the Perſon is bit, and ano- 
ther Doſe thirty Days after; but if the Perſon has the 
Symptoms of Madneſs before he has had the Medicine, he 
muſt take two Doſes in an Hour and a Half. 
n is' d with Succeſs at Tonquin in the 
Eaſt Indies, and lately communicated to the Public as an 
infallible Remedy. | | 


431 Or, Take the youngeſt Shoots of the Elder-tree, 
peel of the outſide Rind; then, ſcraping off the green 
Rind, take two Handfuls of it, which ſimmer a Quarter of 

an Hour in five Pints of Ale, ftrain it off, and when cold 
ut it in Bottles; then take Half a Pint made warm the 

fri Thing in a Morning, and the laſt at Night, and be 
ſure to keep yourſelf warm; alſa bathe the Part affected 
with ſome of the Liquor warmed: The Doſe to bg repeated 
the neut New or Full Moon after the firſt, Ts 

| Re | N. B. 


Hour 

fails. 
If t 

little \ 
To 


a a Time 


Yard of 
it in the 


Plaiſter 


| 
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Drachm of Camphire, and foment the Part with it. 


a Time. Take a Pint of 


Bitters, Se. Peioctet- Bool. ug: 


N. B. It. is good for Cattle as well as the human Spe- 

Ges. Ain | | RES 
The Salt Water is ſo well known a Remedy, that no 

Perſon ſhould neglect it, that is able to get to it. * 


n 


* 


HE Negro Cæſat' Cure for the Bite of a Rattle-Snats. 

Take the Roots of Plantane or Hoare-Hound, (in Stim- 
mer Roots and Branches together) a ſufficient Quantity, 
bruiſe them in a Mortar, and ſqueeze out the Juice, of 


which give, as ſoon as poſſible, one large Spoonful; and if 


he is ſwell'd you muſt force it down his Throat: This ge- 
nerally will cure; but, if the Patient finds no Relief in an 
Houp after, you may give another Spoonful, which. never 
fails. 5 ON 
If the Roots are dried, they muſt be moiſtened with a 
little Water. 3 1 
To the Wound may be applied a Leaf of good Tobacco, 
moiſtened with Rum. RS 


22 nale Bitter. Take 25 Gallon of tbe beſt F rench 
Brandy, an Ounce of Saffron, two Ounces of Gentian- 
roots ſlic d thin, ſix Pennyworth of Cochineal, and a ſmall 


them ſtand two or three Weeks. 


1 ww. 8 — 


Quantity of Grange peel; put them in a Bottle, and let 


) fop Blood, Take Puff. balls full ripe, break them 
warily, and fave the Powder that is within. Strew this 
Powder over the Wound, and bind it on. 4 


2] Or, Take a Pound of ſtrong White-wine Vinegar, 
diſſolve in it over the Fire an Ounce of | Salt-petre and a. 


— 


FOR 2 fore Breaft.. Take a Quarter of: an Ounce RE: 
Mace, and three Times that Weight of a Stone-Horſe's 


Hoof, dried and beat to Powder, a Pint of White-wine, 
and a Quart of Ale; mix them together, and let it ſtand 


three Days. Drink it Night aud Morning, Half a Pint at 
—— Vinegar, and Half a 

Yard of blue Linen Cloth; cut it into nine Pieces, and dip 

it in the Vinegar, and every Night and Morning put a freſh 
ain , ß ̃ ts 

CY 1 21 Or, 


* The Houfe-keeper's Bruiſes, Or. 
21 Of, Take an equal Quantity of Bull's Fat, Roſin, 


Pitch, and unprepar'd gees-wax, melt them all together, and 


keep it in an Earthen Pot for your Uſe. 


4 a+ 3 ad.- 


FOR a fore running Breaft, or inward corrupt Sore. Take 
© Stone-Horſe's Hoof, and dry it very well; to every fix 
Thimblefals of the Powder, take three Thimblefuls of 
Mace, and put them into a Quart of Ale. Drink a Gill 
of it Morning and Night. + 


— PY "> of . 


ate 


2 A Salve for any mw or Sore, ſpread on à Piece of Paper. 
Take Roſin, Frankincenfe, Bees-wax, and Sheep's Suet, 
'of each Half a Pound; Albinum four Outices, Turpentine 
two Ounces and a Half, Myrrh and Maſtick of each ah 
Vunce, and Camphire two Drachms ; firſt diflblve the Gums 
in a Pint of White-wine Vinegar over the Fire, but don't 
let it boil; then put in the Suet, ſhred ſmall, and the Wax, 
ſhav'd thin; keep it ſtirring, rub the Camphire ſmall with 
5 fo Drops of Oil of Turpentine, and put All through a 
Bag into a Pint of White. wine, in a Stone Pan; fir it till 
it 5 cold, then work it, with your Hands butter'd, into 
Rolls; it muſt be cold Wine, not boil'd. It may be laid 
on the Throat when it is ſore, or fwell d. 5 
2 Or, Take Brandy and Linſeed - Oil together, warm 
them, and rub them in hot upon the Place before the Fire, 
with a hot Hand. If once doing will not ſerve, do it again. 


— * 


If the Oil is offenſive, take ſweet Butter. 


331 Or, Take a Bottle of the beſt Oil of Olives, and as 
much of the Thorn-Apple as you can ſtir in when it is 
bruis d; ſet it on a gentle Fire, and let it boil till yon 
find it is of a good green Colour; drop it on a Salver, and, 
if you make it directly, you muſt take a Quarter of a Pound 
of Bees wax, a Quarter of a Pound of Roſin, and two Ounces 
of Venice Turpentine; ſet your green Oil over the Fire, then 
ſlice your Bees- wax, beat your Roſin, and put them in; let 
_ - them infuſe ſoftly till all is melted, then take it of the Fire, 
and put in your Turpentine; ſtir- it about, put it into 4 
Galhpot, and keep it for your Uſee. 
4] Or, Take an Appl, pare it, ent out the Core, aud 
; pound it with Sallad Oil till it is a ſoft Poultice; then bin 


cine. &Pocket-Book. © * 
it on the Part, and as it grows dry you muſt apply 
freſh to it. hs | 


] Or, Take a Pint of Seville Oil, Half a Pound of 

Red Lead, and an Ounce of Bees-wax; let them boil an 
Hom then pour it on an oil'd Board, and make it into 
Rolls. | | 8 . 
6] Or, Take St. John's-wort, Ground-Ivy, Mallows, 
and Elder-leaves, of each two Handfuls; mince them ſmall, 
and boil them in a Quart of the beſt Sweet Oil, a Spoonful 
of Venice Turpentine, and two Ounces of Bees-wax; boil 
it till it is a Salve, ſtrain it into a Pot, and keep it for Uſe, 
tied up cloſe. | | . 
7] Or, Beat up the Whites of Eggs well with White 
Roſe-Water, and anoint the Part. | 


A Stay to be laid to the Throat for a Canker. Take Ver- 

' digreaſe beat fine, and mix it with Butter; lay it to 
the Throat, and put a Cloth between it and the Skin, or 
elſe it will make it fore. It will keep the Canker from 
ſpreading, and ſometimes cure without waſhing. _ b 


e 


| MOUTH Satve for the Canter. Take Marigold leaves 


and Mother-Thyme, of each a Handful, and a Hand- 
8 and a Half of Scurvy-graſs, ſmall green Thyme, and 
wn Hyſſop, of each half a Handful, three Slips of Herbs 
of Grace, Year and Meadow Daifies which have red 
Flowers, of each half a Handful, and a Pound of Roch 
Alom ; burn and beat the Alom, and ſift it in a Sieve; 
dry your Herbs in an Oven, rub them, and ſift chem 
through a Sieve, and put as much Honey thereto as will 
mix them like to an EleQuary, II 
VN. B. The Month muſt be lightly touch'd, and waſte, 


and then a little of the Salve rubb'd all dver. 


NA UT H Water for the Canker. Take half a Handful 
of Damaſk Rofe-leaves {the green Leaves) green 
Thyme, Columbine: leaves, Violet. leaves, Woodbine-leaves, 
and Strawberry leaves, of each a Handful, and à Handfut 
and a Half of Sage; boil all theſe together in three Pints 
of Spring-water ; (it muſt boil for Half an Hour) then take 
up your Herbs, and drain them "through a Sieve; -= 


8 | The Houſe-heeper's- | Canker,. Se. 


clear it into a Fan, and put Half a Pound of Alom to it, 
and when it boils kim it very well, and put a Pound of 
Honey into it; then let it boil a while, and keep it for 
your Uſe. Add to all theſe a Slip or two of Rue, 


JO R the Canker. Take a Handful of Daily-leaves, 

Woodbine, Columbine, and Red Sage, of each a like 
Quantity, adding a little Scurvy-graſs; beat them and train 
them; put to them a Pint of White-wine Vinegar, two 
Qunces of Alom, and two Spoonſuls of Honey, and boil 
it till it comes to a Salve. ten | 

2] Or, Take a Quart of Crab Verjuice, very old, a 
Handful of Red Sage, and a Quarter of a Pound of Honey, 
with the Quantity of a Nutmeg” of Blue Vitriol, the ſame 
of Blue Stone; put theſe together in a Pipkin, and let it 
boil tilb it comes to a Pint; gargal the Mouth three or four 
Times a Day, making it warm; then dip ſome Lint and 
Hy it to the ſore Place. EE en oe 


OR inveterate Caſes, attended with dropſical Symptoms, 
aundice, or Female Obftruftions, Take Camomile- 
flowers powder d, twenty Grains, Salt of Steel and Snake- 
root, of each five Grains; take them either in Bolus's or 
e in Mott. bo; 
” Take Half an Ounce of Camomile-flowers, an Ounce of 
Conſerve of Rue, Rhubarb powder'd, and Sal-Armoniac, 
of each two Scruples, and enough Syrup of. Cloves ta 
make an EleQuary ; let the Quantity of a Nutmeg be taken 
every three or four Hours, oO 
1 B. You. may occaſionally change the Conſerye. of 


Rue for that of Roman Wormwood, Which is rather more 


agreeable, and nearly as efficacious. When the Fit. is put 
by, the Medicines muſt be continued at large Diſtances. for 
a Fortnight at leaſt ; thrice a Day, for Example, for the 
two following Days ; then twice 2 Day for about a Week 
more; after which, the Conſtitution being much impaired, 
and the Stomach, weak, a good plain Bitter, with Orange- 
et and Gentian, of each two Drachms, and Camomile- 
owers and Centaury-tops, half a Handful of each; infuſe 
them in a Pint and a Half of boiling Water, and drink a 
Glafs of the Infuſion, when ſtrain d, twice a Day. 


IS >. 


FOR 


Fo R Children auben wiolently ſere or gallad. Take May- 


ful of Elder, and the ſame Quantity of Mallows and Yar- 


A Remedy for the Cholick. Take of tus Powder of Yar- 


tion of Claret, and then ftrain and ſweeten it with Sugar. 


_ chopp'd ſmall, Guaiacum and Elecampane-roots, of each 


., Take Knee-Holly, boil it in Ale, and take a good 


Fire, and 1 and fift them, and take a Tea Spoonful 


, without ; then pour it off ſoftly, as long as it runs clear, 


Cholick. Pocket-Book. < tl 


Butter out of the Churn, Mutton-ſuet off the Kidney, 


a Handful of Stonecrop, a Handful of Knot graſs, a Hand- 


row; ſtamp and ſtrain them, then boil them, and ſtrain the 
Liquor; then take Pompilion, anoint the Place grieved, 
a ut on a Piece of Scarlet Cloth, and lay the Child with 
the Heels upwards, ſpread it on Glove-leather, and lay it 
about the Place grieved. Cs 5 


N 


row one Drachm, in a Glaſs of warm Wine, or any 
other Vehicle. | e | . 


2] Or, Take Sage and Mint, boil them in a fit Propor- 


3] Or, Take Sena, Anniſeed, Liquorice (the Wood) 


two Ounces, and a Pound of Figs ſplit ; infuſe theſe in four 
Quarts of Anniſeed-water ten or fourteen Days, and take 
three Spoonfuls at going to Bed, and, if neceſſary, two in 

the Morning. Add four Pennyworth of Saffron. | 


Draught. | 5 
5] Or, Take white French · beans, dry them before the 


Night and Morning, drinking a Glaſs of White Wine after. 


TO make Cholick Nine. Take Guaiacum-chips, Elecam- 

pane-roots, I.iquorice ſlic'd, and Coriander feeds bruis'd, 
of each two Ounces and a Half, a Pound of Raiſins flon'd, 
an Ounce of Rhubarb, and an Ounce of Sena ; infuſe them 
in three Quarts of ſmall Anniſced-water ſix Pays, ſhaking 
it twice or thrice a Day, the two laſt Days letting it ſtand 


through a Jelly-bag; then bottle it up and flop it cloſe ; 
take hve Spoonfuls-at a Time, and if the Fit continues 
repeat it the ſame Day. It may be taken any Time for a 
Surfeit. Lake the ſame Quantity for a Cough, or Weak- 
neſs in the Lungs, or two or three Spoonfuls in a Morning 
faſting, three or four Mornings together, according as your 
Body is in Strength, | 7 
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10 The Houſe-keeper's 


OC TO R Gibſon's Receipt for a Conſumption, inflead of 


D 


> £ 
. 


l FOR a Conſumption. | Take twenty Snails, and a Handful 


of broad Daiſies, and put in a Quart of Water, and 


4 gently boil it to a Pint; take a Spoonful every Morning in 


ome Milk. 


2 Or, Take twelve Leaves of Holford to two Quart 
of Spring water, the Spring riſing againſt the Sun in the 
Morning; boil it to a Quart, and then take a Quart of new 


Milk, boil it, and let both be cold; then mix it, and drink 
it Ike common Drink, and no other. at : 


* 


| NM infallible CureNfor a galleping — Take 


* Half a Pound of Raiſins of the Sun ſton'd, a Quarter of 
a Pound of Figs, a Quarter of a Pound of Honey, Half 
an Ounce of Lucatellus's Balſam, Half an Ounce of the 
Powder of Steel, Half an Ounce of the Flour of Elecam- 


+ a 'grated Nutmeg, and a Pound of Double-refin'd 
8 ugar pounded; ſhred and pound all theſe together in a 
Stone Mortar, and pour into it, by Degrees, a Pint of 


C Salad Oil. Eat a Bit four Times a, Day about as big as a 


Nutmeg ; every , Morning drink a. Glaſs of old Malaga 
Sack, with the Volk of a new-laid Egg, and as much Flour 
of Brimſtone as will lie upon a Sixpence, the next Morning 
as much . lour of Elecampane, and ſo alternately. _ 


7 0 nale the Cordial Ball, Take a Pound of the belt Ar. 


=, moniac, and three Pints of the belt White Wine ; put 
into it Angelica-ſtalks, Tormentil-roots, Pimpernel, Dra- 


gon, and Carduus Benedictus, of each a Handful ; ſhred 
the Roots and Herbs, ſteep them in the Wine thirteen 
Hours, then ſtrain as much out as will wet the Ball as thin 
as Batter, and ſet it in the, Sun to dry, ſtirring it daily, 
*every Hour at leaſt ; put to it Mithridate, Diaſcordium, 
Powder of Elecampane, and burnt Hart's-horn, of each an 
"Ounce ; foment Half an Ounce of Saffron, Crab's claws 
powder'd, Half an Ounce, and of Pearl three Drachms.; 
let them ſtand in the Sun till they are ſteep'd amongſt it, 


* 


| Conſumption. 


—. Ages Milk. To three Pints of Water put forty Snails, 
two Ounces of Eringo root, and two Ounces of French 
Barley; boil it to a Quart, then ftrain it, and take two 
Spoonfuls in Half a Pint of Milk, twice a Day. - 
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Cordials. The Houſe-keeper's II, 
to make into Balls, and dry them in the Sun. They are 
| excellent good. It is a good Cordial for all Fevers, and 
perpetual Diſeaſes. N 


1 1 
HH 


— — 


HE Cordial Tinfture, Take two Ounces of the beſt 
Perſian Rhubarb, an Ounce of Liquorice, an Ounce of Co- 
riander-ſeed, a Drachm of Saffron, two Drachms of Cochi- 
neal bruis'd, and a Pound of Raiſins of the Sun ſton d; add 
to theſe two Quarts of French Brandy, and flop it cloſe; 
then ſet it in the Sun, or by the Fire-ſide, for fourteen Days; 
then pour off the Tincture, and put to the Dregs a Quart N 
of Brandy, and let it ſtand the ſame Time; then ſtr 


| ain it 
off, and mix them together for Uſe. ASL 


Lt 25 


H ON 7 alot Never: failing Cordial. Take 55 ennel- 
ſeed, Cummin ſeed, and Coriander-ſeed, of each three 


3 


e Ounces, Sena four Ounces, Elecampane- roots, Liquorice, 
f and Horſe-radiſh Root, of each three Ounces, Venice Trea - 
If cle an ' Ounce, Saffron a Drachm, and Raiſins of the Sun a 
ie Pound; cut your Roots, ſtone the Raiſins, and bruiſe two 
1 Ounces of Guaiacum, ſometimes called Lignum Vitæ; you 


' may leave out the Cummin ſeeds and put in this Wood ; 
a bruiſe your Seeds, then put all together into two Quarts of 
of good Brandy put into a Bottle; let it ſtand a Week, then 
2 train it off for your Uſe. 8 | 460 


F -7 


T2 | 3 To 
5 Recipe for Colds and Coug hs by Dr. Bracken of Lancaftcr. 
ng Take of the Herbs Betony and Coltsfoot dry'd, of each 

an Ounce, beſt Tobacco Half an Ounce, choiceſt white 
— Amber in Powder three Drachms, freſheſt Squinanch, or 


Ar- Camels Hay, and of the Herb Ros Solis, not with the 
put oblong but with the round Leaf, of each Half an Ounce ; 
ra- cut the Herbs in the Manner of Tobacco, and ſprinkle the 
red Powder of Amber amongſt them, and ſmoke two or three 
een Pipes of it a Day for a Fortnight ; during which Time uſe 
thin the following Lozenges : TOY . 
uly, Take beſt Spaniſh Juice of Liquorice an Ounce, Double- 
um, WF refin'd Sugar two Ounces, Gum Arabic finely powder'd, 
1 an two Drachms ; Extract of Opium, or London Laudanum, 
laws one Scruple, or twenty Grains, all well beaten or pounded 
me; Wl together; then, with Mucilage of Gum Tragacanth, form 
to:n 
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12 | The Houſe-heeper's | Coughs, 
into ſmall Lozenges, to be diſſolved leiſurely in the Mouth 


and ſwallowed down as gently as poſlible, 


2J Or, Two Cups full of Spring-water, ditto of Milk, 


fimmer'd over the Fire with brown Sugar-candy, Sy rup- 


ſweet, as hot as you can bear it. : 0 | 
31 07, Take an Ounce of Nettle-ſeed, mix it in Half 
a Pound of Treacle, and take it at Night, or when you 
41 07, Take Balſam Capivi Half an Ounce, diſſolve it 
in the Volk of a new-laid ; add to it Half. a Pint of 


Hyſſop- water, and Balſamick Syrup two Ounces ; ſhake 


them well together, and take three Spoonfuls going to Bed, 


105 Or, Take an Ounce of Honey, as much Brimſtone as 
will lie on a Shilling, or more, an Ounce of Conſerve of 
Roſes, and an Ounce of brown Sugar-candy ; beat and mix 
them together, and take as much as a Knife's Point will 
hold at going to Bed. If you pleaſe, you may put a little 
Oil of Almonds amongſt i. 

6] Or, Take Elecampane four Ounces, Marſhmallows 
twelve Ounces, and Quinces ſixteen Qunces ; boil them in 
fair Water, with the Roots, till they are fo ſoft as to break; 


. then break.them in a Mortar with the Quinces, and paſs 


them through a Strainer ; and to every Pound of Mixture 
add two Pounds of white Honey, and boil them together, 
bat don't over boil them ; then take them away from the 
Fire, and to every Pound of the Matter add, of Saffron a 
Scruple, Cinnamon a Drachm, Flour of Sulphur two Ounces, 
and Liquorice a Scruple ; incorporate theſe well together, 
and then it is made; but it ought to be aromatiz'd with 
Muſk and Roſe-water. If you have no Quinces uſe Mar- 
malade ; don't boil the Marmalade with the Roots, but in- 
222 it with the Roots after they are boil'd, and then 
it is done. wh . | 


* # 


D R. Ratcliffe's Receipt for the Hooping Cough. Take two 

Ounces of Conſerve of Roſes, two Ounces of Raiſins 
of the Sun ſton d, two Ounces of brown Suga: candy, and 
two Pennyworth of Spirits. of Sulphur ; beat them up into 
a Conſerve, and take it Morning and Evening, 


2] Or 


$, 
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Cuts, &c. Pocket« Book. | 13 


2] Or, Take a good Handful of dried Colts-foot-leaves, 
cut them ſmall, and boil them in a Pint of Spring-water 


till Half a Pint is boil'd away; then take it off the Fire, 


and when it is almoſt cold ſtrain it through a Cloth, ſqueez- 
ing the Herbs as dry as you can; then throw them away, 
and diſſolve in the Liquor an Ounce of brown Sugar- candy 
finely powdered, and give the Child (if it be but three or 
four Years old, and fo in Proportion) a Spoonful of it, cold 
or warm, as the Seaſon proves, three or four Times a Day ; 
or oftener, if the Fit -of Coughing comes frequently, till 
well, which will be in two or three Days; but it will pre- 
ſently abate the Violence of the LUiſtemper. 


O cure Cuts. Leaves of Great St. John's Wort, called 
Tutſan, cures a freſh Cut. From the Iſpector, publiſh'd 


by Dr. Hill. 


DAFFY's Elixir. Take Fennel-ſeed, Carraway- ſeed, and 

Coriander ſeed, of each two Ounces, Sena four Ounces, 
Elecampare-roots three Ounces, Lipuorice, three Ounces, 
Venice-Treacle an Ounce, Horſe-radith Roots, three Ounces, 
and Raifins of the Sun fton'd, a Pound; cut the Roots, 
and beat the Seeds, then put all together into two Cuarts of 
Prandy, or the ſame Quantity of Canary. and put all into 
a Glaſs Bottle, and let it ſtand a Week. This is approv'd 
of for all Obſtructions and ſharp Humours. Take three 
Spoonfuls at going to Bed, and three in the Morning, faſt- 
ing an Hour after it. 


cure the Dead Palſy. Take two Artichokes, Stalks 
and all, and beat them in a Mortar till you get a good 
Quantity of Liquor; put to it the ſame Quantity of Whute- 
Wine Vinegar and Mountain Wine mix'd, and take Half 
5 Quarter of a Pint in the Morning faſting, and as much at 
> oY i | 
M Or, Take a Pound of Freſh Butter, and ſeven Frogs ; 
| boil them well together, and when it is ſtrain'd it will make 
an Ointment. 


Diet Drink 16 cool and clear the Blud, and to corre& gary 
Humnurs, Take Figs and Raiſins ſlic'd, of each four 
Ounces, Anniſgeds and — bruis' d, of each three 


Ounces, 


Morning and Evening, eating a Cruſt. 


14 | The Houſekeeper's Diropfy. 
Ounces, Liquorice two Ounces, Cinquefoil two Handfuls, 
Mallow-roots and Fennel roots, of each three Ounces ; boil 
them 'in four Quarts of Water ſor a Quarter of an Hour, 
then ſtrain it, and ſweeten it with Sugar. candy; when it is 
cold, put it in Bottles, and drink of it three Times a Day. 


2] Or, Take a Pound of Lime to a Gallon of boiling 
Water, and let it ſtand all Js 7d then ftrain it off clear, 
and, to make it ſweet, uſe Liquorice or Figs ; drink it 


FOR the Droply. Take ſixteen large Nutmegs, eleven 
Spoonfuls of Broom Aſkes, dried and, burnt in an Oven, 


an Ounce and a Half of Muſtard-ſeed bruis'd, an Handful 


of Horſe radiſh ſcraped ; all to be put in a Gallon of ſtrong 
Mountain-Wine, and ftand three or four Days. A Gill or 
Half a Pint to be taken faſting every Morning, and to faft 


an Hour or two after it. 


2] Or, Take Hyſſop, Thyme, Green Broom, Water. 


' Crelſes and Brook-Lime, a Handful of each, and two or 


three Tulip-roots ;- boil them in two Gallons of ſtrong old 
Ale till it comes to a Gallon ; then put it into a Wooden 
Veſtel till it is cold, then put Yeaſt upon it, and put a Pint 
of White-Wine into it, and two Spoonfuls of Syrup of 
Cowſlips, and bung it up cloſe. When it is cold you may 
take ſome the next Morning, or at any Time. 


J Or, Take Dwarf Elder, Green Broom, and Horſe- 
radiſh, a Handful of each, a Handful of Madder-root waſh'd 
and ſlit, and Half a Pint of Muſtard-ſeed ; put all theſe into 
three Gallons of Ale, as it runs off the Malt, unboil'd, 
work it up together with Yeaſt, and take Half a Pint 
Night and Morning, or as often as you pleaſe. 


41 Or, Take a Quart of Strong Peer, a Handful of Broom 
Aſhes, the inward Rind of green Aſh and Horlſe-radiſh, a 
Handful of each, a Race of Ginger, and a Clove of Garlick ; 
ſteep theſe in the Beer twenty-four Hours, and take Half a 
Pint Morning and Evening. N 8 


. 5] Or, One Ounce of Green Broom burnt to Aſhes, an 
Ounce of Juniper-berries, and Half an Ounce of Rhubarb, 
ſteep'd in a Quart of Mountain; let it ſtand twenty-four 
Hours, Take a Wine-Glaſs in a Morning. * 
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Eye- Water. 


70 R the Evil, or any Humour tending thereto. Take two 

Handfuls of red Bramble-leaves, two Handfuls of broad 
Plantane, a Handful of Verdigreaſe, a Quarter of.a Pound 
of Hemp- ſeed beat ſmall, an Ounce of Sena, and an Ounce 
of Saſſafras one's; boil them all together in fix Quarts 
of Sweet Wort till it comes to four, and, when you have 
boil'd it, ſtrain it through a Sieve, put it into a Pot, and 
work it with Yeaſt as you do Beer. Take Half a Pint in a 
Morning, and if you don't find that purge enough, take a 


little more. 


EY E-Water. Take Eye-bright, Plantane, and Red Roſe- 
water, of each an Ounce, the pureſt white Vitriol, 
finely powder'd, a Drachm, and Spirit of Wine camphorated, 
twenty Drops; mix theſe well together, let it ſettle a Day 
or two, and then pour off the Clear from the yellow Settling : 
When you uſe this Water, you muſt mix it with Pump or 
Spring-water, and then waſh your Eyes with it. As to the 
Strength of it, you muſt mix as your Eyes can bear it, ſo 
make it ſtronger by Degrees as you ſee Occaſion. This is 
good if the Eyes are Blood-ſhot, or a wateriſh Rheum in 
them. a | q 


2] Or, Take ſome of the cleareſt Wound water, and 


mix it with the ſame Quantity of Spring-water, and waſh 


the Eye with your Finger, It is very good for any Sort of 
Humour in the Eyes, eſpecially for any moiſt Humour. 


3] Or, Take three Pints of Milk, two Handfuls of Eye- 
bright, and a Handful of Celandine ; diſtil this off in a 
cold Still, and keep it for Uſe. | 


4] Or, Take a little Wine glaſs of Plantane-water, as 


much white Roſe-water and Mountain, or white Madeira - 
Wine, and a little Powder of Tutty ; mix it very well, and 
keep it in a Vial; ſtrain it as you uſe it, and waſh your 
Eyes as you ſee Occaſion. 


5] Or, Take Lapeſtuca and white Copperas, of each: 
two Pennyworth ; boil it in a Quart of River Water till it is 
a Pint, then put it into a Bottle with the Water, and drop 
one or two Drops into the Eye, or wet it lightly. 
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Things muſt be given. 


1 16 „ Houſe-keeper's _ Ferrer. 
56] Or, Take three Handfuls of red Meadow. daiſies, and 
infuſe them in a Quart of new Liquor three Days in the 
Sun; then ſtrain them out, put to the Liquor à Pint of 
white Roſe· water, and waſh your Eyes every Morning. 


IR- Hans Sloan's Ointment for the Eyes. Take of 


prepared Tutty one Ounce; of Lapis Hæmatites pre- 


pared, two Scruples; of the beſt Aloes prepared, twelve 
- Grains; of prepared Pearl, four Grains. Put them into a 


Porphyry or Marble Mortar, and rub them with a Peſtle of 
the ſame Stone very carefully, with a ſufficient Quantity of 
Viper's Greaſe or Fat to make a Liniment, To be uſed 
daily, Morning or Evening, or both. 


2] Or, Take two Scruples of Camphire, Half an Ounce 
of Tutty prepared, an Ounce of Virgin's Wax, and four 
Ounces of May-Butter ; melt the Butter and Wax together 
over a Chafing-diſh of Coals, then take them off, put in 
Roſe-water, and work them together ; then ponr out the 
Roſe-water, put in the Camphire and Tutty, and work 
them together well; then put it in a cloſe Pot for Uſe. 


70 up the Humour of fore Eyes that bave been of long 


Continuance, Take a Pound of Chips of Lignum Vitæ, 
divide it into three Parts, and ſteep. it in a Gallon of Spring- 


water all Night; next Day ſet it on the Fire (with the 


Chips in it) in a Tin or Earthen Pot ; when Half is boil'd 
away fill it up to a Gallon again, and let it boil till a 
Quart is conſum'd; then take it off, and when it is ſettled 
and cold, pour off the Liquor from the Wood, and bottle 
it up. Drink it three Times a Day, with Half a Pint of 
Syrup of Elder-berries, and renew the Liquor as before. 


O R a feoln Face. Take Oil of Elder and Plantane- 

water, of each one Ounce ; beat them well together 

until they be 1 and then anoint the ag- 
griev'd Place three Times a Day. 


A. —_— 


#2 R a Fever. At the-Beginning of the Fever, or when 

the Party rageth, take Sheep's Lights and lay to the 
Soles of the Feet, and it will draw it quite out of the Head 
Sometimes it cauſeth a Looſeneſs, but then comfortable 


2] Or , 


Fits, Ge. Pioctet- Bool. * 


ver. a 

4 2] Or, Burdock Leaves and Rue, a Handful of each, and 

the Half a Pound of Currants ; beat theſe together in a Mor- 

+ tar till they are all alike, ſpread it on a Cloth, and lay it 
on the Feet and Wriſts. | | ; 
e of F OR intermitting Fevers when the Intervals are diſt inct. | 
pre- If the Stomach appears loaded, or the Bark has been l 
elve given without Succeſs, to grown Perſons, I would recom-- l 
to a mend'the following Vomit : . | „ 
e of Take from twenty to thirty Grains of the Indian Root 
y of Ipecacuanha, in any convenient Vehicle, and encourage the 


uſed Operation with plentiful Draughts of Carduus Tea, Water-' 
gruel, or Barley-water, but the former is preferable in ge- 
neral, eſpecially if the cold Fit is pretty ſevere. To Chil- 
dren it may be. given in Proportion down to ten Grains. 
ch After the Vomit, as ſoon as the Stomach will bear it, be- 

wed gin with the following Powder. Take twenty. Grains of 


n Camomil- flowers, diaphoretic Antimony, and Salt of Worm- 
r wood, of each ten Grains; let them be finely powder d, 

well mix d, and ſwallow'd in a Draught of any Liquor, 
8 once in three or four Hours between the Fits. If this 


lang Form be diſagreeable, you may make the Powder into a 


itz, Bolus, with Syrup of Cloyes.. „ ö 
ring 2] Or, Take two Ounces of Jeſuit's Bark, infuſe it in 
the Spring- water, a Pint to Half a Pint, and ſo ſtrain it off; 
oul'd renew the Water on the Bark, and ſo boil it again to the 


till a like Quantity, and do ſo for fix. Limes; then let it ſtand 
ttled to ſettle, and take the Clear of it, and mix with Half a. 
ottle Pint of the beſt White-Wine, and as much Syrup of 


e IS 6 
* 


— 5 


nt of Clove Gilliflowers, and let the Patient take nine Spoonfuls * = 
e. why four Hours, or- as you have Occaſton, after the Fit ” 
pw is off. j | 
tane- ae, | h N 
ther WW Fo Fits. Take a Quart of the beſt Brandy, eight 1 
. Pennyworth of Aſſa - Fœtida, ſlic'd ſmall; two. Ounces i © 
oc hard Wood Soot, and two Ounces of dried Egg-ſhells, i 
Ss both powder'd ſmall-; put all theſe in a Bottle, and ſhake 6 
he it every Day. It muſt ſtand eight Days before it is us d, 1 ; 
Sp and be taken three Days before the New Moon, and three 1 
HERA Days after; alſo three. Days before the- Full Moan, and F 713 
three Days after, a Spoonful and a. Half at a Time, till C 

] Or, d3 | — j\ | 
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| | Gout, Se. 
the Bottle is out. Take it in the Morning, and faſt two 


Hours after it. | 


20 cure a Flux. Take the Stalks and Leaves of Flea- 

bane, dry them gently, and powder them. Of this 
Powder give about a 2 at a Time, in Green Tea or 
Broth, twice in a Day. | 


_ dad ad 


E Duke of Portland's Receipt for the Gout and Rheuma- 
ti/m. Take Ariſtolochia and Gentian Roots, German- 
der, Ground Pine, and Centaury, Tops and Leaves, dry'd, 


powder'd, and fifted as fine as you tan, of each equal 


Quantities. The Doſe is a Drachm in a Morniug fad ing in 
Wine and Water, Tea, or any other Vehicle, for three 
Months; three Quarters of a Drachm for three Months 
more; Half a Drachm for three Months more ; and then 
Half a Drachm every other Day for a Twelvemonth. To 
be taken in the Fit as well as out of the Fit. Forbear high 
Sauces, Drams, C hampaigne, &c. and ufe moderate Exer- 
ciſe, particularly Riding. 

2] Or, When you are wrapt up in Flannel, drink Half 
a Pint of ftrong Mountain-Whey twice a Day, with an 
Eating-Spoonful of Hartſhorn -in it ; this will warm your 
Stomach. and keep out the Gout, thin the Blood, and pro- 
duce a very ſtrong Perſpiration, which will take. off the 
violent Pains, ſhorten your Fit at leaſt one-third, or more; 
and when you are well enough to go abroad, that Tender- 
neſs, Weakneſs, and fome little Pains that attend gouty 


People, after they are what they call recovered, will vaniſh; 
ſo that when they are free of the Gout, they will be per- 


fectly ſtrong. Take care to get genuine Hartſhorn, for 
that is ſcarce to be found. From the Iaſpector, publiſh'd 
by Dr. Hill. 

3] Or, Take the oldeſt Tallow you can get (if it be but 
a Year old it will do) and Garlick, of each equal Parts ; 


4 


ſtamp them together, ſpread it on Canvaſs, and lay it on. 


It eaſes the Pain, and draws out the Humour, to Admi- 
ration. f : 


— 
* 


: Fo R the Green Sicingſi, by Dr. Ratcliffe. Take fix Grains 
of the Filings of Steel, with as much Extract of Gen- 
fian as will make them up into the Conſiſtence of e 
| ; . * make 


This will tkewiſe cure the Cholic in grown Perſons. 


— 
— PR a "WO" 8 


Gripes, Ce. Pockei- Brot. | ro : 
make the Pills ſmall, and take one in the Morning, one at 
Four o'Clock in the Afternoon, and another at going 'to- 
Bed. 

2] Or, Take ſix Quarts of Spring Water, two Handfuls- 
of Pennyroyal, a Handful of red Fennel, and a Pound of 


Belly-piece of Pork; ſtew them to three Quarts, and take 
Half a Pint Morning and Night. | 


2 — I „ * * tt at. 


FOR the Gripes, Take fourteen Drops of the Oil of Juni- 

per dropp'd on Loaf Sugar, and either go to bed, or lie: 
down after taking it; if it does not cure the firſt Time, 
after a while take more. | . 


DO OO" WO nn ON "IS ** tt. A. At. 


TO cure the Gripes in Children. Take a Spoonful of Hemp- 
* ſeed, and boil it in Half a Pint of Water ſweeten d with 
Sugar. 


wa 


» — 


Lininent to make the Hair grow, Take Gum Lauda- 

num fix Drachms, Bear's-Greaſe two Ounces, Honey 
Half an Ounce, Southernwood powder'd three Drachms, 
Oil of Nutmegs a Drachm, and Balſam of Peru twoDrachms; 
and mix all very well. This is recommended for thoſe 
Places which are bald, but they are firſt order'd to be 
rubb'd with an Onion till very red, and then to be done 
over with this, which is to be repeated two or three Times 
in a Day for three Months. 


—— 
. — I I HIT th _Y 


cure the Head. ach. Stamp ſome Ivy, and then let 
the Patient ſnuff it up the Noſtrils. 

2] Or, Take one Handful of red Roſe-leaves and Vine- 
gar boil'd together till the Leaves are ſoft, then put in one 
Handful of Wheat Flour, ſpread it on Cloths, and apply 
it on the Temples. 


ttt. it. "IS" K eb. ad tf 


Fo- Hoarfoneſe. Take a Quart of Pennyroyal Water, 


and an Ounce and three Quarters of Spaniſh Liquorice 
and fummer it over the Fire. | ; 

2] Or, Take a Fig and toaſt it, put a Tea-cupful of 
Rum on it while it is hot, eat it going to Bed; _ for 


S 
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20 | The Houſe-keeper's Itch, Cc. 


Drink, Beer and Water boiled and ſtrained, ſweetened with 
Sugar- candy. 8 f 


; cure the Yellow Jaundice. An Ounce of Turmeric, 
one-eighth Part taken twice a Day, in a little warm 
Ale, or Water-gruel, will cure it. 


2] Or, Take a Quart of Ale, Half a Pound of Treacle, 
und Turmeric, Liquorice Powder, and. Anniſeeds beat 
ne, of each Half an Ounce, and. two Pennyworths of 
Saffron, dry'd by the Fire, and rubb'd ſmall ; put theſe to 
your Ale, and drink Half a Pint in the Morning, and at 
Four o'Clock in the Afternoon, ſhaking it up when you 
drink, adding Half a Pint of Ale to it on Drinking. 


Fo R a Pain in the Joints: Take Gooſe-Greaſe, and rub 
the Joints, or where the Pain is. | 


FOR the Itch. Boil a Handful of the Roots of Elecam- 

and a Handful of the Roots of ſharp-pointed 
Dock, in two Quarts of Spring-water to three Pints ;. train 
it, and waſh the Parts affected once or twice a Day. 


TO make Lime Drink. Take- a Pound and a Half of Ot- 

leif Lime, pour upon it (by Degrees) ſix Quarts of 
Spring- water, and let it ſtand till it is clear; then infuſe thin- 
ſkin'd Liquorice, ſcrap'd and flic'd, two Ounees, Anniſeeds 
bruis d, and Saxifrage ſlic'd thin, of each four Ounces, 
Sarſaparilla two-Ounces, China-roots flic'd an Ounce, Cur- 
rants Half a Pound, and a Quarter of a Pound of Mace; 
you may begin to drink when you pleaſe. After it has in- 


fus'd twenty- four Hours, put them into another Pot, and 


Clear the Water off the Lime into. them. 


8 
_— 
* 


ä 


O make Lip Salve. Take Half a Pound of Butter, Half 
an Ounce of Virgin's Wax, Half an Ounce of Benjamin, 
Half an Ounce of Ackarony-root, Half. an Ounce of. fine 
Sugar, and a Bunch of white Grapes ; put all theſe over the 
Fire till they are melted, then ſtrain it through a Sieve, and 


70 


make it into Cakes, 


Ointment, Tc, 


a Tk, Take Conferve of Marigold Flowers, N 


70 e Loch, T: | 
Quantity of a little Nutmeg, for three Nights; if 


it does not ber take it in the Morning. Take a Pound 
of Marigold- Flowers to a Pound and a Half of Sugar to 
make the Conſerve. 4 


2] Or, Take old Quince Marmalade and Conſerve of 
Sloes, boil theſe in Red Wine, and drink one Glaſs twice a 
Day. | | 


_ O ancreaſe Milk. Make Pottage with Lcntils, and uſe it 
it freely. | 


FO R a fore Mouth. Take burnt Alom, Bole Armoniac, 
and Sugar, of each a like Quantity; take a Knife's 
Point full two or three Times a Day. | 


Bleeding at the Noſe. Take the Flax of a Hare, 


TO | 
722 floſs of an Aſh- tree, and Bole Armoniac ; chop 
them „wet them with fair Water, and put it into 


the Noſtril that bleeds, let it ſtay twenty-four Hours, and 
i OI ns Fleſh or Skin, cut it off, or it will not 
P- | | 


TO make Oil of Charity. On (or about) the 10th of May, 
take a Quart of the beſt Sallad-Oil, a Handful of red 
Sage, another of Warmwood, Roſe and Lavendar, of 
each a like Quantity, and Charity, two Handfuls ; ſteep 
theſe together, and put them into the Oil (being in Glaſs) 
and ſet them in the un ten Days together; then ſet it on the 


Fire, and let it fimmer a Quarter of an Hour; then ſtrain 


them and put the ſame Quantity of Herbs as before, and 
let it ſtand in the Sun three Weeks cloſe cover'd ; then ſet 
it on the Fire again, and let it ſimmer an Hour, and then 
ſtrain it. . It is good for healing any inward ruiſe, Sciatica 
Pains, ſore Breaſts, or any other fore Swellings, Aches, ar. 
Pains, whatever. | | 


— — 
——_—. 


__—— 2 2 


N Ozntment. Take two Pina of Hog's-lard, a Pound 
of Venice Turpentine, eight Ounces of Bees-wax, and 
a Pint of Linſeed Oil; put your Hog's-lard into a Pipkin 

| over- 


andy. * 22233 
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22 : The Houſe-keeper's Piles, Oc. 
over a gentle Fire, and when it begins to boil put in the 

Turpentine, and the Bees-wax ſhav'd thin, and a Pint of Lin- 
ſeed-Oll ; ſtir them well, and pour it into a Veſſel for Uſe. 


FO R a Pain with a Swelling, or a dry Sore. Take Di- 

dum Volligas, ſpread it on a Cloth, and lay it on, or 
rub it all over the painful or ſore Place; as it dries and rubs 
away, lay on more till the Pain is gone, and let it continue 
on. till it comes off of itſelf. | 


Fo R the Piles. Take Pompilion, Oil of Elder, and 

Flour of Brimſtone, of each a like Quantity, and Sheep's 
Suet, a little more than either of the former; melt them 
all together and anoint the Part. If they are inward, cut 
a Piece and put it up. | 7 


HE Negro Cæſar' Cure for Poiſon. Take the Roots of 
Plantane and wild Hoare-hound, freſh or dried, three 
"Ounces, boil them together in two Quarts of Water to one 
Quart, and ſtrain it; of this Decoction let the Patient take 
one third Part three Mornings faſting ſucceſſively ; from 
which if he finds any Relief, it muſt be continued till he 
is perfectly recovered : On the contrary, if he finds no Al- 
teration after the third Doſe, it is a Sign that the Patient 
has either not been poiſoned at all, or that it has been with 
ſuch Poiſon as Cæſar's Antidotes will not remedy, ſo may 
leave off the Decoction. 

During the Cure, the Patient muſt live on a ſpare Diet, 


and abſtain from eating Mutton, Pork, Butter, or any 


other fat or oily Food. | 8 
VM. B. The Plantane or Hoare-hound will either of them 
cure alone, but they are moſt efficacious together. 

In Summer, you may take one Handful of the Roots and 
Branches of each, in the Place of three Ounces of the 
Roots of each. . | 

For drink, during the Cure, let them take the fol- 


* 5 | 

Take of the. Roots of Golden-Rod ſix Ounces, or in 
Summer two large Handfuls of the Roots and Branches 
together, and boil them in two Quarts of Water, to one 
Quart ; to which alſo may be added a little Hoare-hound 
and Saſſafras, To this Decoction, after it is ſtrained, - ++ 


Plague, c. The Houſe-keeper”s | 23 
Glaſs of Rum or Brandy, and ſweeten it with Sugar for 


ordinary Drink. 


Sometimes an inward Fever attends ſuch as are poiſoned, 
for which he orders the following : $ 
Take a Pint of Wood-Aſhes and three Pints of Water, 


ſtir and mix them well together, let them ftand all Night, 


and ftrain or decant the Lye off in the Morning, of which. 
ten Ounces may be taken ſix Mornings following, warm'd 
or cold, according to the Weather. | 
"Theſe Medicines have no ſenſible Operation, tho' ſome- 
times they work in the Bowels, and give a gentle Stool. 
The Symptoms attending ſuch as are poiſoned, are ag 
follows: _ 8 ; 
A Pain of the Breaſt, Difficulty of Breathing, a Load at 
the Pit of the Stomach, an irregular Pulſe, burning and 
violent Pains of the Viſcera above and below the Navel, 
very reſtleſs at Night, ſometimes wandering Pains over the 
whole Body, a Reaching and Inclination to vomit, profuſe 
Sweets, (which prove always ſerviceable) flimy Stools, both 
when coſtive and looſe, the Face of a pale and yellow Co- 
lour, ſometimes a Pain and Inflammaticn of the Throat, 
the Appetite 1s generally weak, and ſome cannot eat any 
thing ; thoſe who have been long poiſoned, are generally 
very feeble and weak in their Limbs, ſometimes ſpit a great 
deal, the whole Skin peels, and likewiſe the Hair falls off. 
For the Diſcovery of this Remedy, and for his Cure of 
the Bite of a Rattle Snake (See Page 5) the General Aſſem- 
bly of Carolina purchaſed his Freedom, and granted him an 
Allowance of 1001. per Ann. during Life. PLES, 


4 Safe and univerſal Purging Potion. Take of the beſt 

Sena Half an Ounce, Sweet Fennel bruis'd a Drachm, 
and ſteep them all Night in ſomewhat more than a Quarter 
of a Pint of Ale ; next Morning ftrain and preſs it out, and 
diſſolve in the Liquor an Ounce of good Manna, and ſtrain 


it again. 

A Drink 2 tbe Plague. Take three Pints of the 
beſt Muſcadine, and boil in it Sage and, Rue, of each 

a Handful, until a Pint be waſted ; then ſtrain it over the 

Fire again, and put therein a Pennyworth of Long Pepper, 

Half an Ounce of Ginger, a Quarter of an Ounce of Nut. 

as | megs, 


Ll 


24 The Houſe-keeper's * Pleurify, Rhe 
megs, all beaten together; let it boil a little, then put to the 1 
it four Pennyworth of Mithridate, two Pennyworth of Trea- Oun 
cle, and a Quarter of a Pint of Aqua Vitz, ſtir them well poun 
together, and take a *poonful of it warm, both Morning as M 
and Evening, if you are much afflicted, if not, once a — 


Day is fi 0 Tp) : FO 

* 2] Or, Take Venice Treacle and Mithridate, of each a 
an Ounce, the Confection of Alkermes two Drachms, and ſtone 
Conſerve of Wood-ſorrel two Ounces ; mix them together, 2] 
and take the Quantity of a Walnut every Morning. Tea- 

3] Or, Take a Drachm of Venice-Treacle every Morn- thou: 

ing in diſtilled Water of Wood. ſorrel. | 3] 

: | | Fire 


OR a Plearify: without Bleeding, Take a Quart of going 
Milk, and make a Poſſet-drink thereof with temperate very 
Ale; put therein, whilſt it is hot, three Balls of Stone- 3 
| Horſe's Dung in a Rag, and when the Poſſet-drink is cool A 
enough, wring the Rag hard with your Hands into the f 
Poſſet drink: To qualify the Taſte of it, put a few Fennel der © 
and Carraway-ſeeds into it, then warm Half a Pint as take 
warm as the Patient can drink it, and put a _ of Time 
rink this 


the beſt Oil into it, and ſtir them together. and 
twice a Day. | ” 0 
2] Or, Lay a Plaiſter to the Patient's Side. Take Bar- LA 
ley-meal, mix it with the Perſon's Urine, and make it in- 28 


to a Cake, and bake it; when it is bak'd, cut off the up. of L: 
permoſt Cruſt as you do to butter a Cake; do this with or E: 

Car, and apply it hot to the ſhort Ribs where the Pain 

hes. Bind it with a Roller. | | 


TH E Red Powder. Take Torment! Roots and Leaves, 

* Scordium, Pimpernel, Carduus, Betony, Scabious, and 
Angelica-leaves, of each a Handful, waſh'd, and dry'd 
in a Cloth, and ſhred and bruis'd a little; put theſe into 2 


Pint of Mountain-Wine at three Times, and let the Wine tl 
ſtand three Days to fetch out all the Vertue of the Herbs, — 
ſtirring it ſometimes; then take a Pound of the beſt Bole 70 
Armoniac, pound it, ſift it, put it into a Baſon, and ſtrain Q 
as much of the Wine into it as will make it a Batter, and two o 
tir it well and often; when it is dry, put in more of the lime, 


r 
| 5 the 


* 


* 


Rheumatiſm. Pioclet- Boat. - 2c 


the laſt Wine, put in twelve Pennyworth of Saffron, an 
Ounce of- Mithridate, and an Ounce of Hartſhorn, finely 
pounded ; when it is dry, make it into round Balls as big 
as Walnuts, ſo dry it in the Sun. 


FOR the Rheumatiſm. Take a Quart of Anniſeed Half 
an Ounce of Rhubarb ſliced, and two Founds of Raiſins 
ſtoned. Drink a Glaſs of this nine Mornings together. 


2] Or, Drink Buckbane Tea every Morning, with two 
Tea-Spoonfuls of Hartſhorn Drops. This has . cured a 
thouſand poor People, and why not the Rich? 


3] Take two Spoonfuls of Linſeed-Oil made without 
Fire; take it in the Morning faſting, and as much before 
going to Bed, for nine Days together, and keep yourſelf 
very warm. | 


— 


Kea Cure for a Rupture. Take a Bull's Bladder, and 
dry and rub it to Powder, Powder of Bones, and Pow- 
der of Roſin, and take them on the Point of a Knife dry; 
take moſt of the'Bladder, and take it laſt at Night, ſeven 
Times. Eat nothing that is looſening, and take no Milk, 
and you may depend upon a Cure. t 


] APIs Calaminaris Salve, Take a Pint of the beſt font 


— Sallad Oil, four Ounces of Bees wax, and two Ounces 


of Lapis Calaminaris beat fine; boil theſe together in Silyer 


or Earthen Ware Half an Hour, or more, ſtirring it All 


the while till it is 2 cold; then put it into a Pot for 
your Uſe: It is not for drawing but healing. Take Rofin, 


finely beat and ſifted, and lay it on a Cut, or any Sore that 
bleeds, and lay on the Top of it a Bit of this Plaiſter, and 


it will cure it perfectly. 


/ *OR a Pain ih the Side. ' White Sugar, and Raiſins of 
the Sun, well beat together, will remove the Pain. 


[ES 


FOR the Scuruy. Take a Quart of Spring- water, one 
Quart of Rheniſh Wine, put it on the i ire, and put in 
two or three Slices of -Horſe-radiſh, Water-crefles and Brook- 


lime, one Handful of each, bruis d, three Seville Oranges, 


{bc'd, with the Kind On, Half an Ounce of Juniper - 
; C ents TIES 3 


: 26 4 The Honſeteeper 8 | Scurvy, Sto 
ries ; let it boil Half an Hour, then take it off the Fire, ad 
and add one Pint of the Juice of Scurvy- graſs, boil it up whe 
again with one Handful of brown Sugar; then ſtrain it off. : Ha: 
Drink one Glaſs-full in the Morning, and again at Four in Thi 
the Afternoon. | nk Mie 

2] Or, Take ſeven Grains of Scammony, four Ounces an! 


of Calterne, and eight Grains of Cream of Tartar. This 
is a Doſe for a Child of ſeven Vears old; but you muſt ſeco 


double the Quantity for a grown Perſon. ſees 
2 A N effetual Cure for all Diſſempers arifing from an inve- F P 
terate Scurvy, Take four Ounces of the Infide Bark 0 
of Spaniſh Oak, two Ounces of the Inſide Bark of Pine, a Po 
two Ounces of Shumack Root, boil them in three Quarts Poui 
of Water till it comes to three Pints. The Patient muſt Oun 
drink a Pint the firſt Morning; in a Minute or two after, two 


Half a Pint more; at Noon, Half a Pint; and at Night, Vou 
Half a Pint: Likewiſe daily after, till the Cure is perfected, your 
Half a Pint in the Morning, Half a Pint at Noon, and — 
the ſame at Night. If any Ulcer and proud Fleſh, waſh $74 
them with Blue-ſtone Water, anointing them afterwards 


with Hog's Fat and Deer's Dung, or Hare's Dung. of G: 

For the Diſcovery of this Kemedy a Negroe Man of of ea 
Virginia was freed by the Government, and had zol. Ster- Cana 
ling for Life. 1 | | — 


6 — | —— C 
O make Snail Water. Take Jzmaris, Coltsfoot, Hare A” 
hound, Maidenhair, Balm, and Spearmint, of each a Pill J 
good Handful, and three Handfuls of Ground-Ivy ; bruiſe WW Wine 
them, or chop them a little, and put them into a Gallon — 
of Milk, with Half a Peck of Snails, firſt bruiſed ; let the A® 
Ingredients ſtand all Night in your Still, and diſtil them 
over a gentle Fire in a cold Still ; ſtir it two or three Times 
in the Still, that it may not burn. A grown Perſon muſt each 
take Half a Pint in a Morning faſting, and laſt at Night, Drach 
ſweeten d with white Sugar-candy, and a Child a Quarter let the 
of a Pint. * 
| — — Water 
O R the S pleen. Take a Quarter of a Pound of Madder- WWF you n 
roots, beat them as ſmall as you can, and then they after [ 
can't be known; put them, thus beaten, into a Glaſs Bot- 


tle, and fill it with White-Wine ; then ſtop it up clok, 
2 | | - 


„ 
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y. Stomach. Poclet- Bool. 15 27 


e, and it may be drank in three Pays Time. When you uſe 
Ip it, ſhake your Bottle, and pour the Liquor through a ſmall 
ff. HFair-Sieve, putting in the Powder again in your Bottles. 
in This is not to be taken when the Fit is on. Drink a Sr od 

ter of a Pint every Morning, and as much at Night, faſting 


an Hour before, and an Hour after it. This Bottle, when 
the Liquor is out, muſt be fill'd up again with Wine. The 
ſecond Steeping is as good as the firſt, The longer it is 
uſt Ns 

ſteep'd the better. | | | 


6 


os | $221NG de, by Dr. Willis. Take Roots of Polypody 


Ik of the Oak, Lock-roots, ſliced and dried, of each Half 
ne, a Pound, Sena twelve Ounces, Engliſh Rhubarb Half a 
its Pound, Coriander- ſeed four Ounces, yellow Sanders two 
uſt Ounces ; ſlice and bruiſe theſe, put them into a Veſſel with 
ter, two Gallons of middling Ale, and tap it at eight Days. 
ht, You may drink a Pint or more, as it works, according to 
ed, your Age and Strength. - PROT 
ind 


aſh STO MACH Wine, by Dr. Ratcliff. Take the Roots of 

Virginia Snake-weed, and Gentian, of each three Ounces ; 
of Galingal, Cloves, Cubebs, Mace, Nutmeg, and Saffron, 
| of of each one Drachm; infuſe theſe cold into three Pint of 
ter Canary. | : 


i A Good Fitter for a cold watry Stomach. Take Snake - 
are. root, Cuckow's-meat, Saffron, Gentian, Oranges, and 
h a Pill Rhubarb ; ſteep theſe Ingredients in Rum or White- 
ruiſe Wine. 5 : , : 8 


illon | 
the Bitter Draught to firengthen the Stomach and Nerves. 
hem Take the Roots of Gentian and Zedoary, thin flic'd, 


imes the thin Parings of Oranges, and Seeds of Cardamum, of 
muſt each a Drachm, the Powder of compornd Sena, two 
ight, Drachms; pour upon theſe a Pint of boiling Water, and 
zarter let them rnfaſe a Quarter of an Hour before the Fire, not 
upon it; add to it four Spoonfuls of compound Wormwood- 
Water, and take four Spoonfuls in the Morning faſting ; 
you may ' ſleep after .it : Repeat the ſame three Hours 
after Dinner, faſting two Hours after it. | - 


8 FOR 


| Bz== 28 The Houſe-keeper's Stone. Ston 
| | FOR a Stoppage in the Stomach. Take one Pint of Hyſſop- , 


'Þ water, a Pint of Muſcadine, four Races of Ginger, as = 
bt much Liquorice ſliced, two Pennyworth of Sugar- candy beat 4 
N to Powder; put all into a Glaſs Bottle, ſtop it cloſe, and M 
| ſhake_them well ; let it intermix twenty-four Hours, and T 
1 drink a Glaſs Morning and Evening. | _ 
| FO R the Stone and Gravel, Take one Quartern of Gin, ther 
. (two Shillings per Quart) one Pennyworth of Parſley. burn 
b water, as much of Syrup of 'Marſh-matlows and Sweet Oil, 1. 
| the Juice of two or three large old Onions ; warm the Burd 
| whole, and drink it as hot as you'can ; then take three or a Bla 
By" four Half-pint Baſons of Jelly made of Trotters, or Sheeps T] 
TW Feet, for a Strengthener. | "dig | T 
" 2] Or, Take of Broom-ſeed, finely ground, as much in ary a 
| 7 Quantity as will lie upon the Surface of a Shifling, in a Cruc 
- bY Gill of White Port, Morning and Evening. three 
j 3} Or, Take Daffy's Elixir four Spoonfuls, Oil of Olives ks 


| wo Spoonfuls, Liquid Laudanum three Drops, and Oil of be in 
. Turpentine twenty Drops; mix them with Sugar, and de ca 
xs this Doſe at che Beginning of the Fit. | 

4] Or, Take of the Herbs Sorrel, Sage, Germanden MW whic: 
Lavender, Fennel, Parſley, Thyme, Winter-ſayoury, Pen- be R 


5 . ö 
1 nyroyal, and Hyſſop, of each two Handfuls; them Let t 
Wy | 1 — Seu infuſe them twenty-four Hours in three and r 
gif Gallons of ſmall Ale; flice two or three Nutmegs, and put a mil 
Vi . to it Venice Turpentine, well waſh'd in red Roſe- water, will f 
| ö the = $79 Ahoy a Walnut, and as much Live Honey; then a con 
0 : t all into a Linen Bag, and diſtil it; draw in all five In 
F Quan of which may be drank Dur or five Spoonfuls in clean 
| | White Wine, or any other Liquor. If your Urine is too them 
„ ſharp, take it three N before the Full Moon, and the 8 
| three before the Change. If it be taken at the Beginning Hour 


of a Fit, it often carries it off. 


| 510%, Fake Marſh-mallow-roots two Ounces, a Spoon. fl and i 
. fol of Pearl Barley, two Handfuls of Melon leaves, Half I which 
4 an Ounce of Liquor ce, and Half an Ounce of Daucus- Not 
W ſeeds; boil them in a Quart of Water and a Pint of Ale, « 
1 until one Third of it be waſted; then ſtrain it, and drink f 
Vp Half a Pint of it very warm. | 1 


Mr.. 
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Mrs. Joanna. Stephens's Medicines for the Cure of the Stone 
and Gravel, with the Method of preparing and giving the 
ſame. _ | ö 8 
My Medicines are a Powder, a Decoction, and Pills. 
The Powder conſiſts of Egg-ſhells and Snails, both cal- 

cined. | . 
The Decoction is made by. boiling ſome Herbs (toge- 

ther with a Ball, which conſiſts of Soap, Swines Creſſes 

burnt to a Blackneſs, and Honey) in Water. >, 

The Pills conſiſt of Snails calcined, Wild Carrot-ſeeds, 
Burdock- ſeeds, Aſhen-keys, Hips and Hawes, all burnt to 
a Blackneſs, Soap and Honey, X 

The Powder js thus prepared : 


Take Hens Egg-ſhells well drained from the Whites, 
dry and clean, cruſh them ſmail with the Hands, and fill a 
Crucible of the Twelfth Size (which contains nearly 
three Pints) with them lightly ; place it in the Fire, and 
cover it with a Tile ; then heap Coals over it, that it may | 
be in the Midſt of a very ſtrong clear Fire till the Egg-ſhells 
be calcined to a greyiſh White, and acquire an acnd ſalt 
Taſte : This will take up eight Hours at leaſt. After they 
are thus calcined, put them into a dry clean Earthen Pan, 
which muſt not. be above three Parts full, that there may 
be Room for the Swelling of the Egg-ſhells in Slaking. 
Let the Pan ſtand uncovered in a dry Room for two Months, 
and no longer. In this Time the Egg-ſhells will become of 
a milder I afte, and that Part which is ſufliciently calcined 
will fall into a Powder, of ſuch a Fineneſs as to paſs through 
a common Steve, which is to be done accord.ngly. 

In like Manner, take Garden-Snails with their Shells, 
clean'd from the Dirt, fill a Cruc ble of the ſame Size with 
them whole, cover it, and place it in a tire, as before, till 
the Snails have done ſmoaking, which will be in about an 
Hour, taking Care that they do not continue in the Fire 
after that. hey are then to be taken out of the Crucible, 
and immediately rubbed in a Mortar to a fine Powder, 
which ought to be of a very dark grey Colour. 

Note, If Pit-Coal be made uſe of it will be proper, in 
order that the Fire may the ſooner burn clear on the 
Top, that large Cinders, and not freſh Coals, be 

placed upon the Tiles which cover the Crucibles. 
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<oght only to be prepared in May, June, July, and Auguſt ; 
an 
Mo-onths. 


Take this Ball, and Green Camomile, or Camomile- 


before, of wild Carrot- ſeeds, Burdock-iſeeds, Aſhen keys, 
the ſame Thing, till they have doge ſmoaking ; mix them 


are to be made out of every Ounce of the Compoſition. 


poize, or fifty- ix Grains, which is to be mixed in a large 
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+ Theſe Powders being thus prepared, take the Egg ſhell 
Powder of fix Crucibles; an . Snail-Powder of one, 
mix them together, rub them in a Mortar, and paſs them 
through a Cypreſs Sieve. This Mixture is immediately to 
be put up into Bottles, which muſt be cloſe ſtopped, and 
kept in a dry Place for Uſe. I have generally added a 
ſmall gantity of Swines Creſſes burnt to a Blackneſs and 
rubbed fine; but this was only with a View to diſguiſe it. 

„ The Egg-ſhells may be prepared at any Time of the 
Year, but it is beſt to do them in Summer. The Snail; 


I eſteem thoſe beft which are done in the firſt of theſe 


The Decoction is thus prepared: _ | 
Take four Ounces and a Half of the beſt Alicant Soap, 
beat it in a Mortar with a large Spoonful of Swines Creſſes 
burnt to a Blackneſs, and as much Honey as will make 


the whole of the Conſiſtence of Paſte. Let this be formed 
into a Ball. 


Flowers, Sweet Fennel, Parſley, and Burdock leaves, of 
each one Ounce : When there are not Greens, take the 
ſame Quantities of Roots : Cut the Herbs or Roots, ſlice the 
Ball, and boil them in two Quarts of ſoft Water Half an 
Hour; then ſtrain it off, and ſweeten it with Honey. 

The Pills are thus prepared. | Y 

Take equal Quantities, by Meafure, of Snails calcin'd as 


Hips and Hawes, all burnt to a Blackneſs, or, which is 


together, rub them in a Mort«z, and paſs them through 
a Cypreſs Sieve. Then take a large Spoonful of this 
Mixture, and four Ounces of the beſt Alicant Soap, and 
beat them in a Mortar with as much Honey as will make 
the whole of a proper Conſiſtence for Pills. Sixty of which 


The Method of giving theſe Medicines is as follows: 
When there is a Storie in the Bladder or Kidneys, the 
Powder is to be taken three Times a Day, wiz. In a 
Morning after Breakfaſt, in the Afternoon about Five or 
Six, and at going to Bed. The Loſe is a Drachm Averdu- 


Tea- 
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Tea · cupful of White - Wine, Cyder, or ſmall' Punch ; and 
Half a Pint of the Decoction is to be drank, either cold or 
milk warm, after every Doſe. e 

Theſe Medicines do frequently cauſe much Pain at firſt; 
in which Caſe it is proper to give an Op-ate, and repeat 
it as often as there is Occaſion. ü 

If the Perſon be coſtive during the Uſe of them, let him 
take as much Lenitive Electuary, or other laxative Medi- 
cine, as may be ſufficient to remove that Complaint, but 
not more: For it muſt be a principal Care at all Times to 
prevent a Looſeneſs, which would carry off the Medicines ; 
and if this does happen, it will be proper to increaſe the 
Quantity of the Powder, which is auringent, or leſſen that 
of the Decoction, which is laxative, or take ſome other 
ſuitable Means, by the Advice of Phyſicians, 

During the Uſe of theſe Medicines, the Perſon ought 
to abſtain from ſalt Meats . red Wines, and Mile, drink few 
Liquids, and uſe little Exerciſe, that ſo the Urine may be 
the more ſtrongly impregnated with the Medicines, and 
the longer retained in the Bladder. - | 

If the Stomach will not bear the Decoction, a fixth Part 
of the Ball made into Pilis muſt be taken atter every Doſe 
of the Powder. 3 

Where the Perſon is aged, of a weak Conſtitution, or 
much reduced by Loſs of Appetite, or Fain, the Powder 
muſt have a greater Propor.ion of the calcin'd Snails than 
according to the foregoing L irection; and this Proportion 
may be increaſed ſuitably to the Nature of the Caſe, till 
their be equal Parts of the two Ingredients, The Quantity 
alſo of both Powder and Decoction may be leſſened for 
the ſame Reaſons. Iut as ſoon as the Perſon can bear it, 
he ſhould take them in the above-mentioned Proportions and 
Quantities. | 

Inſtead of the Herbs and Roots before-mentioned, I 
have ſometimes uſed others, as Mallows, Marfh-mallows, 
red and white Yarrow, Dandelion, Water-creſſes, and 
Horſe-radiſh Root, but do not know of any material Diffe- 
rence. | Fs 

This is my Manner of giving the Powder and Pecoction. 
As to the Pills, their chief Ute is in Fits of the Gravel, 
attended with Pain in the Back and Vomiting, and in Sup- 
preſſions of Urine from a Stoppage in the >" 

; , ele 
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32 The Houſe-heeper's Sores, Ec. 
theſe Caſes, the Perſon is to take five Pills every Hour, 
Day and Night, when awake, till the Complaints be re- 
moved. They will alſo prevent the Formation of Gravel 
and Gravel- Stones in Conſtitutions ſubjet to breed them, 
if Ten or Fifteen be taken every Day. : 
Jan. 16, 1739. | -J- STEPHENS. 


1 Salve for any Strain or Sore. Take a Pint of the beſt 

Sallad Oil, Half a Pound of Red Lead, and an Ounce 

of Bees-wax ; boil theſe as before, and then put in the 

Wax; it is enough when it grows brown ; you may cut 

your Cloth in Shreds, dip it in, and then hang it over 

Sticks to cool for the Sear-cloth ; pour the Reſt on an oil'd 
Board, and make it in Rolls. | wy | 


- 2] Or, Boil Bran in Wine Vinegar to the Conſiſtence of 
a Poultice ;.put in a ſmall Lump of Hog's- Lard, or freſh. 
Batter, and apply it warm, renewing the Poultice once in 
twelve Hours for two or three Times. 


O make Surfeit-Water. Take a Peck of Poppie:, to 
which put two Gallons of Brandy, two Pounds of Figs 
and Raiſins. and two Pounds of Dates, (ftone your Raiſins, 
and ſlice your Figs and Dates) two Ounces of Liquorice cut 
ſmall, two Ounces of Ann.ſeeds bruis'd, with a Handful 
of Marigold- flowers, a Handful of red Roſe leaves, and a 
little Falm and Mint cut ſmall ; put all theſe into an Earthen 
Veſſel, and let it ſtand warm a Fortnight, and then ſtrain it 
off, and bottle it. You may make white Surfeit-Water of 
the Lees of it. | ; | : 
2] Or, Take ten Gallons of Brandy, ten Pounds of Pop- 
pies, two Pounds of Figs flic'd, two Pounds of Raiſins flic'd, 
three Quarters of a Pound of Liquorice thin flic'd, ſix 
- Ounces of ſweet Fennel-ſeeds, and fix Ounces of Anniſeeds 


* 


1 bruis d; let theſe infuſe nine or ten Days, ſtirring it every 
£7 j Day. 25 N © 238 
78 1208, 3 ; Fg , (ns 

E To mate Tar Water. Pour a Gallon of cold Water on a 

is Quart of Tar ; ſtir and mix them thoroughly with a 
Ll—LaDadle, or flat Stick, the Space of three or four Minutes; 8 
19 after which the Veſſel muſt Rand forty-eight Hours, mg > 
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the Tar may have Time to ſubſide; then the clear Water 
is to be poured off and kept covered for Uſe, and no more 
made from the ſame Tar, but it ſerves common Purpoſes. 


_ 4 


FOR a fore 7. hroat.. Take an Ounce of red Roſe-leaves, 
ter of an Ounce of Pomegranate flowers,. freed 
90 the Huſks and Seeds, a Drachm of Cochineal finely 


powder'd, Spring-water a Quart, and Spirit of Sulphur a 


Quarter of an Ounce ; put them all together in a Quart 
Bottle, infuſe it cold about a Week, often ſhaking the Bot- 
tle, and then ſtrain it off, without preſſing. When you uſe 
it, take two Spoonfuls of the Gargle, and four of Spring- 
water warm'd, with a Lump of fine Sugar in it; waſh your 
Mouth very well with it, and ſpit it out, and afterwards 
gargle your Throat well with it; do this eſpecially the 
firſt Thing in a Morning, faſting an Hour after it, and the 
laſt Thing at Night; and at other Times as you think con- 


venient. 


2] Or, Take a Lump of Sujar, drop Hungary-Water 
on ig till it is well foaked; W 
low it in Bed. 


e S two 


Drachms of Cream of Tartar, four Seruples of Cochi- 
neat,” twenty Grains of Saffron, and two Drachms of Ma- 
ſtic, beat to Powder, and put into a 2 the beſt 
White- Wine. 


FW Powder to ** the Teeth. Take Pani tone and Cut- 


tle-fiſn Bone, of each an Ounce, Tartar of Vitriol and 
Maſtic, of each two Drachms, Muſk, a Scruple, and Oil of 
Rhodium, three Drops; mix all into a ſine Powder. 


A God Remedy for the Footh- ach. Take a little Cotton, 
and imbibe ir in Lucatellus's Balſam melted in a Spoon, 
and put it in the hollow Tooth, 


2] Or, Take Camphire and Opium, of each as much 
as a Pin's-Head, and put it in the hollow Tooth, - 


3] Or, Take Maſtic, a Scruple. Camphire and Opium, 


two Grains of each, n one Drop, and _ it 1 
a Pellet. 
Or 
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34 | The Houſe-keeper's Vomiting, Cc. 
Or take Frankincenſe and Matthews's Pill, of each ten 

Grains, and with one Prop of Oil of Olives make it into 
a Pellet; either of theſe ftopp'd into the Hollow of an ach- 
ing Tooth, or between that and the next, will often pro. 
cure Eaſe. NE DRE | 


F RUP of Jurnins. Furſt bake the Turnips in a Pot 
F with Bread, then preſs out the Liquor between two 

Plates; put a Pint of this Liquor to Half a Pint of Hyſſop- 
Water, and as much brown Sugar- candy as will ſweeten it, 
and boil it to the Conſiſtence of a Syrup. It is very good 
for a Cold or Conſumption. "OS 


Fo R a Vertigo. Shave your Head, and on the Top ap- 
ply a Plaiſter of Flour of Brimſtone and Whites of Eggs. 


FOR A Whithw. Hold your Finger in a Tea · cupful of 
diſtilled Vinegar five or ſix Minutes, and repeat the 
ſame ſive or ſix Times. The ſame applied to any Wound 
occaſioned by a ruſty Nail prevents its feſtering. Com- 
municated to the Public by the Rev. Mr. John Eccles. 


For- Vomit, Take the Quantity of three Grains of 
Cream of Tartar. 1 h | 


20 flop Vomiting. Apply a large Onion, flit, to the Pit 
of the Stomach. 


22 Or, Uſe a Spoonful of Juice of Lemon, and fix 
Grains of Salt of Wormwood. , * . 


FOR a ſary Urine. Boil ſome Liquorice in a Glaſs of 

Water till it is ſtrong thereof, with four large Pipins 
and ſome brown Sugar-candy ; drink a large Glaſs of it 
faſting in a Morning, and another at Four in the After- 
noon, | 


OR a Suppreſſion of Urine. Take a Spoonful of Radiſh- 
Juice, or bruiſed Muſtard ſeed. OO” 


TO cure Warts. Diffolve Sal Armoniac in Water, and 
" waſh your Hands with it daily. 


TO 


Worms, We. | The Houſe-keeper”s | £ 33 

TO make White Drink. Take Half an Ounce of Harſhorn 
to a Quart of Water, and boil it till it comes to a Pint. 
LISTER for the Wind. Take Mallow-leaves, Mercury, | 
Pelitory of the Wall, Pennyroyal, and Mugwort, of 

each a Handful ; Green Camomile and the Flowers, each 


a Handful ; Anniſeeds, Carraway-ſeeds, Cumming, and 


Fennel, of each a Quarter of an Ounce ; Fay-berries and 
Juniper ditto, of each three Drachms ; boil theſe together 
in three Pints of Ale till it comes to twelve Ounces, and 
uſe it warm. | ; | - 


FOR the Worms, Take a Tea-ſpoonful of Wormſeed 
and Treacle, for fix Mornings. | | | 


2] Or, Take a Tea-ſpoonful of burnt Hartſhorn, mixt 
with Sugar . | 


FOR a green Wound. Take a Pound of Mutton-ſuet, 

Half a Pound of Venice Turpentine, Half a Pound of 
Rofin, three Pennyworth of Linſeed Oil, two Pennyworth 
of Train-Oil, three Pennyworth of Ambergreaſe, three Pen- 
nyworth of Roman Vitriol, and three Pennyworth of Saf- 
fron, for your Uſe. 5 


7 O make the Wound Water. Take four Ounces of Bole 
= Armoniac, an Ounce of Camphire, and four Ounces of 
white Copperas ; beat the Copperas and Camphire together, 
and put them into an Earthen Pot over the Fire till they 
begin to difſoive and grow hard again; beat the Bole Ar- 
moniac by itſelf, then put the other to it, and beat them 
all together to a Powder ; put it into a Bladder for your Uſe, 
tie it up very cloſe, and it will keep for ſeveral Years. 
When you want Water, take two Quarts of Spring. water, 
and ſet it on the Fire till it boils ; then put in four Spoonfuls 
of the Powder, and ſtir it till it is diflolv'd, and when it 
is cold put it into a Bottle, and top it cloſe, and ſo pro- 
portionably you may make a greater or leſſer Quantity; and 
when you waſh any Wound, take the cleareſt of the Water 
from the Settlings, and make it as warm as the Patient can 
bear it, then bathe it well by the Fire if you can with a 
Cloth, and then double a Cloth four or five Times, and wet 


at 


26 De Houſe-heeper's Waters. 

it well in the Water if the Sore be very bad; otherwiſe act 

Jag ding to your ow] Diſcretion. 1 

bam il ater. Take two Ounces of Roman Vitriol, 
© two Pounds of Roch Alom, and two Quarts of Spring- 

beat the Alom pretty ſmall, and put it into your | 

> and let it boil; then put in your Roman Vitriol, F 


. * 


and keep it for your Uſe. 


e*» 4 
* 


dof 
Ps 


— 


TO make Citron Water. Take Citrons, pare off the out- 

ward Rinds half a Finger thick, and ſlice: them thin; 
then take the Citron Kernels, and ſlice them as you think 5 
fit, put as much good Sack as will cover them over the | 
Top, and put all into a Stone Jug, and then ſtop. it very Ang 
cloſe; let it ſtand in a Cellar five Days, then diſtil it in a App 


Glaſs still, and let it run into a Bottle wherein is fine Su- Apr 
gar- candy in Powder and Ambergreaſe. Draw it off in ſe- — 
veral Runnings, and mix it as you like. — — 


— 


c O make ma Water very rich. Take wo Gallons — 
of extraordinary neat Brandy, and ſteep therein a Pound Apr 


of good Cinnamon bruiſed ; there let it lie three or four Aqu 
Days; then put it into your Limbeck with two Quarts of Arti 
cold-ſtilled Plantain wa er; you may draw as much off as in 


you put in; and with a Quart of the ſmalleſt þoil up two 
Pounds and a Half of Pouble- refin d Sugar, and when 
it is cold mix it for your Uſe. It is a noble Cordial. 


— 
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LDER-Shoots pickled | 

180 

Angelica candy d 163 

Apples ſtew d 31 
Apricots dry d 77 
— ripes Ones preſerved 1 . 
— YT een'd 176 
—— pickled 179 
April Bill of Fare 94 
Aqua Mirabilis 190 


Artichokes preſerved to boil 


in Winter 167 
Aſhen-· Keys 3 180 
Aſparagus pickled 179 


n oa 


Bacon, to chuſe 9 
Barbel, to chuſe 12 
Barberries pickled 176 
Beans (French) pens 
— ditto pickled 174 
Beef, to chuſe FP, 
—— roalted 14 
—— Steaks fry'd - +2 


— Steaks with Oyſters 26. 
—— - Collops ftew'd 24 


— haſh'd ib. 
Another Way 3 7 
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Beef ſtewd 26 
— Briſket ſtew'd 27 
— Rump ſtew'd it. 
— Portu ib. 
— Baked the French Way 
— A- la- mode 38 
—— Dutch 136 
— Collar'd tb, 
—— Potted 139, 140 
Beer, Strong and Small 207 
Beet-Roots pickled 175 
Biſkets of Anniſeeds 76 
RO 
Blacking, liquid 206 
Blanc Manger 146 
Eoiling, general Directions 
for wy 
Bottles ſweeten'd 199 
Brandy with Lemons 192 
Brawn, to chuſe 8 
to make 135 
Bread, French 78 
Broth, ſtrong 129 
Bugs deſtroyed 199 
Buns 79 
Butter, to chuſe 9 
| to burn 131 
—— Orange 153 
Lemon 1 54 
— Almond 135 
Cabbage 


— 


e ter gr ee 


——— Clear ones of Quinces, 
Pears, Plumbs, Apricots 76. 
to make one 7 i 
—— Saffron 8 8885 

a great one 


—— to keep good a Nen, 
ter of a Vear 


—— Head, haſh'd 

—— Head baked 31 
I Head, a grand Dim 32 
—— Head a la Turtle 47 
Caudle for Sweet Pies” 152 
Capon, to chuſe ao a 


——  — cn 198 

r to chase = "EL 

larded with Eels 39 

— ſtew'd 44 

ks, —— baked” Y 45 

— ſtew 'd,. ben rente 

"Chair airs refreſh'd 202 

Chars potted | I W 1 
Cheeſe, to cage” © IT 

Lady Hunck's , 167 
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2 2 ak Fs 
Rea ditto,” 1 

i the Queen's Delight 
| 10 5 CE ge : 70 
A 71, 74 

Baths” 5 | 71 
— Pert es 
—— Gingerbread 7 
— Shrewſbury ' — 
planb as 
— A fine one 1. 
Almond © 74 

A good one 76. 
- Carraway — 


76 
Calf's Liver roaſted 18 Colours 


INDEX 


Chiceſe, Mrs. Skynner's 43. 


—— to make + 
—— freſh - 182 
—— Cream ö ib. 
—— Slipcoat 163 
Cheeſecakes 71 
— Rica n ib. 
—— Meat for them 5. 
Cherries preſerved 166 
— dry'd ib, 
Chickens fricafleed brown 34 


——"and'Rabbets, ditto 74. 
— and ditto, white . 


— fricaſſeed 35 
China cemented 202 
Cloth whiten'd 201 
—"refrefh'd 205% 
Cock, to chuſe | 10 
Cod, to chuſe 12 
— Head boil'd My 
— —. boil'd 42 
8 ſtew'd Y tb, 
-odlins man 17 
Codlins coddled web 
t vun in Jellies 

146 

Ms Se „„ 23 
Crabs, to chuſe = + 
Cream of Sweetmeats 1 52 
— Clout&E*ft on 0 4. 
—  - Raſpb 13. rc 
—— Chocolate 153 
— Snow . . 
— Lemon ib. 
— Fatted _ 154 
— Cabbage 1356 
Codlin © 1b. 
— Hodge ib. 
—— Yellow Lemon 76. 
— Spaniſh 157 
— Pyramid 1b. 
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3 — Lady Hancks's 160 
1 — to thicken ib. 
b. Cucumbers pickled 170 
2 —— whole large ones ditto 
56 771 
ib. — Mango'd 1b. 
—— Regalia of them 173 
— large ones pickled 174 
Curds of Butter-Milk 154 
Currants preſerved 168 
— — pickled 180 
Currie, an Indian Din 30 
Cuſtards 79 
— Almond 
— boil't 10 
— Rice — 
Cutlets a la Maintenoy 
Cyder, how-to -— pag it 185 
Damſons a 168 
December Bill of Fare xox; 
Dotterels, to chuſe 10 
Doves ditto IT 
Ducks ditto 10 
— ſtewꝰ'd 29 
— oh 2 4 | 196 
Eels roaſted 39 
— to chuſe 12 
— ſpitchcockd 43 
— collar d 1738, 139 
—— potted, Kr 
2895, to — | 9 


February Bill To Fare 2 


Fiſh, general Directions for 

dre _ 43 

16. moms 9 a OY 39 
ream | 


1 N DE * 


Fiſh, a Biſk of 2 
— ſßitchcock d 43 
— 2 Florentine or 67 
— piekled 144 
Fleſh, a Florentine of 1b. 
Flomery 196 
Flounders, to chuſe 13 
Flowers pickled 175 
Fool of Raſpberries 152 
— HGooſeberries 155 
Fowls boil'd 30, 27 
— Wild ftew'd 29 
Pritters 84 
— A 15. 
Cad is 
— Parſnip 5b. 
Froife of Clary 82 
— ſweet Clary 83 
—— Bacon ib. 
— Apple 16. 
Fruit prepared — 164 
— candy d ib. 
G 
Geeſe, to chuſe 0 
roaſted rg, 20 
to mana 197 
Gerkin pickled 172 
Glaſs Ware cemented 202 
Gloves clean'd 203 
perfumed. ib. 
God wits, to chuſe 10 
Gooſeberries, to keep 168 
Graling, to chuſe 12 
Gravy 120, 127 
an eaſy Way 129 
for White dauee 126 
cheap rb. 
5 for a Paſty 128 
Gults, to cn 10 
Hangings refreſt d 202 
Hams to _ 9 
442 -- Hams 


Haſh, a coldone! ©: 

| Heath Poults, to eee 

Cocks __ Hens 
ditto n 15. 

1882 cured of eating Eggs 


— mage to la oſten 199 
— to chuſe freſh —— 


13 
—— daz pickled 47 
Jam of Raſpberries 160 


Cherries: ib. 
Gooſeberries #26. 
anuary Bill of F are 8 5 


1 N D R x. 


Hams bail'd 1 20 Jelly of Quinces ++ 58 

ſalted 134, 135 — Apricots 2 

of Bacon ſalted 135 — Cherries. 151 

; to make. them 16. Iron moulds removed 200 

—— Weſtphalia 136 July Bill of Fare 97 

| pickled 143 Jumbals 93! al % — 77 

Hares, aababtran 1 Jone Bill of Fare 96 
roaſted 1 a 146 IE) 28 ITS 

jugg'd 28 Ketchup of Walnuts 170 

ſte wd * n 174 

fricaſſeed | 25 | Is to cake 10 


Lace, Gold or > ie. re- 


ſtored to its Luſtre 201 
Lace, Point, wand 20 8 
-.Clean'd a = 

Lamb, to chuſe We 

—  — roaſted... - 14 


—Houſe, ditta 20 
—— ricaſſeed 34 
Lampreys pottec 141 
Marmalade of red Quinces 


164 
. OY 6 
Leach, to make it 148 


pa for ſavoury. Pies 7 


+ Lceing for T arts 557 for Fiſh * r 
BE Jelly of Harthorn : 144 ee pickled - 180 
———— ditto, with a Chicken Linen i to ry NE 11 
| ne | inen kept from Damage 
— Calf's Feet bw r 1120 N SO! 
| Ribbon 146 mb white Ih, 
Fiſh '*- 147 — made to look like 
— Lemon 2 T; Diapen 259114! 202 
Curranits- TREE: #6. Ling, to chuſe 5 
| pale and clear an: "i — roaſibel:- 40 
1 Apple * —— botzerd 326.0242 
=—— clear Pippin  PUL DNA 82 dba. - 
— Pippin” with Slices — of [22 78 
#7 — 42 5 250 arc 93 
: 2 


[ 


iii 


[ 77 


ouwoNr,” a 


N 

Marchpane S 77 Oyſters fry'd 2 160 e 
Mackarel, to chuſe 419 — ſtew'd bam 45 
Marles, dito 21.4740 w— Rollss 61 
May Bill of fare 95 —— picleled - — 
Mead 216 1 to 18 184 Irn AEN 
White . Pancakes 311g fs 

Melons pickled | i: 22% — Cream 82 
mango'd i = —— 91 22. 

Milk, artificial Aſſes 2 Water . 
Muſhrooms ſtewd = ——— Rice | 138 1 
fricaſſed 36 Pap, Spaninß 155 
pickled 173, 174 Partridge, to:chuſe- - 11 
Mutton; to chuſe 1287 Paſte for Tarts 1009 2 
——— roaſted: : 14 — uff 26. 
13 16 . 45. 


m— — Collar roaſted 18 
Brealt roaſted 19 

ala Daube 21 
Matton, 2 Royale ib. 
— Cutles from Pane 


Naſturtium Buds gidled, 179 
Neat' wh op roaſted - 
8 7 e 
Nectarines 2 — 179 
November * of Fare 104 
el. 1. [TORS 
Oftober Bale Fare. 102 
Onions pickled 174, 175 
— butter d 159 
——— Flowers candy'd 167 
— —— pickled | 180 
Wee 1 Ragoo 38 


— ;or Paſties ib. 
969—m—— ſurpriſing Wer ib. 
por a bigh Pie iz. 
— = for _ oy : 
gn Wh Cuſtards | 8 f 
Paſty of 5 | 
—— Beef 2 be 
— fy 83 

of Apples 65 ib. 
een pickled — 2 | 
Pheaſant, to chuſe, 


Carp" Serta. 7 1 FO i; ; 


— Lumber — 


PR : "Ss 
. . 5 n 0 
8. 2 * 1 s 
8 FP, ey wa * 
I 1 „ * 
— ”—— * 5 
N 1 —— IR A. I ” 
* SITES hack * * 


- 2 A N AM 4 2 i 5 
—— . ** bo af 


—— 


Pile, Artichoke . 2. ** + #1 
— Potato 

— — Chicken. 

ditto Weet 


—— Neat' 1 
———— Lamb - bun 


— — roaſted 


* eee la 


U 


IK. 


* 


. 
850 


1 


— 
N 


Pampetone 
Park, to chuſe +. 
— roaſted - 
—— pickled and bold. 
— collar d 
Poſlet of Sack-Batter - 
L nd Carlidle's 
— cold one : 

— an excellent one 
1 — of Plumbs | 
— Royal 

. .of. Fenster 1917 

b dene of the Pip 50 
— Flux 1 

—— Louſineſs 5 . 
Prawns, to chuſe 13 


128 
— 


——— — ditto, boild . 
— — Zatter th. 
—— - Bread ib. 
— et ” Oy 
Marrow ib. 
Almond 75 
Beggar's 18. 

ing ib. 

— b. o Buckingham's 52 
e th. 
— Raſpberry ih, 
— 5 
. EAEKichnenek 33. 
Carrot $f. 
—̃ĩINcecab's Feet 7b. 
Calf's Feet 3 
— O 4 p 8 5. 
— Orange Pudding, 


1 N B B X. 


pudding Oatmꝗiall 52 Sasce for Wild Fowl 13x 
. 25 GL 
— White 1b. — for Fiſh and Fleſh ib. 
— Apricot b. — for Chickens or Lamb 
—— Tunbridge _ ib. 
. ü 148 — Veniſon 13 
[Lemon ; #6. — _ | 35 
Puffs of Oranges Sarcenets waſh'd 
— of Amond AX Sauſages 7 
Pullets boil d 21 Scarlet waſh'd 205 
Punch Royal 191 cate, to chuſe 12 
— With Milk | #6. September Bill of Fare 100 
Shads, to chuſe 12 
Quinces prepare to 0 bake 168 Yherbet, Turkiſh 192 
— pickled ' 176 Shrimps, to chuſe 43 
R Shrub, to make it 186 
Rabbets, to chuſe 11 Silk reſtored to its Colour 
—— roaſted T7 206 
——wolPd 20 —w—— waſ'd 201 
— fricaſſeed 33 Smelts, to _ 12 
ove Bl manage 198 pickle 1 
Radiſh Pods pickled 180 Snipe, to chuſe 1 
Ragoo for Made D 37 Gow of Whites of Eggs 
— for a Plate 7b, 153 
Ribbonds clean'd 202 to a it 156 
wag to chuſe 12 Soals, to chuſe 12 
8 10 j 8 Soup, 2 120 
Sago let err paragus 34 
2 rb e. « with 4 Fowl 1 21 
— to ckuſe 12 ——— Peaſe _. 132 
pickled? 792% KC Green Peaſe 15. 
a r 0" — — Craw-fiſh #6. 
—— baked - 1 por or Stains removed 
— picken 24. | =. 200206 
Semphite pelle! N | e nay to 1 12 
1 a — roaſted , . 
pickled 444 


— . ſavoury Pies . 
— for roaſted Meat * 


— for Tuskeys 131 
— for Weokcoeks' ber. 
ſants ae — 


SWeectbedade roo Wh 38 
Syllabub, Whipt 155 
Sytup of Lemons * 8 
Tan | 
— made with Witte! 
1 


r 
6 


Cel n " 
23 * 2 
— * nee 223 
x ; L 
U 
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n of $a 
a. <3. — - M — 
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I N D E x. 


Tanſy, with 2 — ib. 
| d n = 3 
Tapeſtry | 200 
Tart Demoy 1 
—— Spring or Sorrel 70 
Tench, to chuſe © 132 
— A... 41 
W d 44 
Thornback, to chuſe 12 
Tongue roaſted 18 
A SR <7; 20 
— ſalted 134 
— m chinated = 
Tian waſh'd and Rarch'd 
204. 
Tinder, e | 200 
Tripe fricaſſeed "308 
Trout, to chuſe 12 
— ſtew'd 43 
' —— potted _ 141 
'Turbot, to chuſe 12 
— boil'd 23 „ 
Turkeys, to chuſe 40. 
n 1109 
to manage 196 
Turnips pickled 175 
Turtle 7 4 
-Udder ae: | iS 
. Veal, to chuſe 7 
—— roalted FEE 
— Cutlets 22 
—— ditto from Pontack's 24 
— ſtew'd 28 
Neck ſtew d . 
— Breaſt ragoo d 37 
— la Mode 38 
n 138 
to chuſe vis DB». 


*Y 


— the Seaſon forit 9 
—— roaſted } oF 
Verjuice | 189 
Uſa | 186 
Vique e 191 
Walnuts pickled - 169 
— ditto white 170 
Water of Oranges 183 
— Honey 189 
— Hung 190 
— Surfeit 4 LY ns ib, 
— Milk N 5 | ib, 
igs ji 

Wheatears, to o chal | - 
White Pot "7:00 
Whitings, to chuſe 12 

broil'd _ 43 


Wine, of Elder - benies : 
TO 2 ber 
AO 3 1b. 


— Raiſin 182 
— Gn: ib, 
— Oran 183 
— >» in ib. 
— ery 18 
—— Birch 1b. = 
— Currant ib. 
Ginger ib. 
—— - Gooleberry 186, 188 
— Balm 4 8 
Blackberry 187 
— Gillfower ib, 
Raſpberry: ib. 
— Countefs of Suffolk's 188 
— Apricot 189 


— Lady Berkeley's i, 


—— Sage 143 
— Turnip 4. 10 
— Orange with Raifins 19 
ITE to 5 1 


rich Arab tet rem 
2 . 


